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Were it not that sdmething new and useful remains 
to be added to the numerous manuals of Cookery 
already in existence, some apology for offering this 
little hand-book to the public would be needed. 
All young housekeepers, and, indeed, not a few of 
the more experienced, know the difficulty of getting 
up Uttle dinners for five or six persons without 
incurring too great an expense, or too severely 
taxing the powers of the cook. Such dishes as the 
time-honoured cod and oyster sauce, the haunch or 
saddle of mutton, always costly, are now quite 
beyond the reach of persons with small incomes, 
and it has become necessary for them to find less 
expensive substitutes, or to cease to dispense hospi- 
tality at all. 
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It is a great point, also, if little dishes can 
be served for family use instead of the waste- 
ful, extravagant joint, which leaves so much cold 
meat to be disposed of; for cold meat is not so 
nourishing as fresh cooked meat, nor when re- 
warmed is it so wholesome. One great drawback 
which many people feel to such substitutes, is the 
cost of the materials required ; for cookery books, as 
a rule, speak so lightly of 'qiTiarts' of cream, and 
' dozens ' of eggs and oysters, as to cause them to be 
given up in despair. But the following recipes are 
designed to show that no considerable expense need 
be incurred in making little dishes, and that the real 
secret of good cookery hes in the skill and care with 
which the most ordinary material is turned to ac- 
count. 

Many parts of fish and meat, although of prime 
quahty, are unfit for perfectly plain cooking, are 
consequently to be had at a moderate cost, and 
may be made into elegant and dehcious dishes. 
But supposing the question of expense to be satis- 
factorily settled, there will probably remain the 
/armidable one — how to get such httle dishes 
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properly cooked. You will very likely be told 
that French dishes take so much time that it is im- 
possible to get them done. To this it may be 
answered that the days are of pretty much the 
same length in England as in France, and it is 
rather the patience and tact of our neighbours which 
are wanting in us, and which give them their im- 
mense superiority in cuhnary matters. 

It would, of course, be ridiculous to expect a 
cook to send up a dinner of many dishes in a totally 
different style to that to which she had been ac- 
customed ; but if she were allowed every day to 
prepare one or more of the dishes in the following 
bills of fare, she would soon grow used to a better 
style of cookery, and find no difficulty in serving a 
perfect ' little dinner ' for a party. 

No doubt there is, as a rule, too great a pre- 
ponderance of soHd meat at the principal meal of the 
middle-class family. A joint of meat with but a 
moderate allowance of vegetables, and perhaps a 
pudding to ^oUow^ is the usual every-day dinner. 
Now there are few stomachs which are not unduly 
taxed by the quantity of animal food required to 
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stay the cravings of hunger, and it is beyond ques- 
tion that there are from this cause an increasing 
number of young dyspeptics. ' 

It is not, as has beeU' said, a question of expense 
to provide a more varied diet. With management 
the cost is very small. Broth, with some such 
addition as rice balls, or any of the Italian pastes, 
a dish of tasty, well-prepared macaroni, of eggs, 
savoury rice, or even savoury oatmeal pudding, 
should always precede the meat when fish is too dear. 
Thus, by greatly diminishing the need of so m\ich 
exclusively animal diet by providing fittiilg substi- 
tutes, the digestive organs and the purse are both 
saved. Some recipes for dishes which may usefully 
precede the jpiece de resistance of a family dinner are 
given at the end of the book. 

So far from there being any real difficulty in 
procuring the morceaux required for the little dishes 
in ■ the following menuSy they are precisely those 
which may be most easily and cheaply obtained. 
But it will not do, if economy is an object, to order 
them from the butcher or fishmonger. Ten to one 
Jf they will send the weight or cut asked for, and 
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ten to one also if any other will answer. The 
Spanish proverb, ' he who wants a thing goes for it, 
he who would miss a thing sends for it/ should be 
borne in mind by all housewives and cooks. True 
artists are always most careful about the kind and 
quality of the material they use, and it is only by 
going to market and choosing for yourself that you 
will get the right thing. The system of ' sending 
for orders ' is unknown in France. Everybody goes 
to market there, and here Ues another secret of the 
national success in cookery. 

Certainly not the least important consideration is 
that of the relative wholesomeness of food cooked 
in what may be called the Anglo-French manner 
(real French cookery wUl probably never obtain 
popular favour with us) and of English cookery. 
For the first it is contended that it is hght, diges- 
tible and appetitive, that it utilises every scrap of 
material, frequently makes comparatively insipid 
substances delicious, renders them far more nutri- 
tious, and is consequently more economical than 
plain roasting and boihng. There are few among us 
who cannot vouch for its being often so very tjI^vol 
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as to deprive meat, fish, and vegetables, wherever 
possible, of their flavour and succulence. 

It has been said when things are at their worst 
they begin to mend ; let us hope, then, our culinary- 
miseries have culminated, and that, with the esta- 
blishment of a national school for cookery, a new 
order of things may gain ground. It is altogether 
impossible to overrate the importance of establishing 
a school of practical instruction which must have 
the effect of spreading a knowledge, not only of 
scientific, but of simple cookery, based on proper 
principles. It is scarcely second in importance to 
the foundation of a new school of medicine ; for this 
could only aspire to the cure of disease, whereas it 
is the highest attribute of good diet to prevent it. 

A learned antiquary. Dr. Samuel Pegge, writing 
early in the last century, says : ' Cookery was ever 
■ reckoned a branch of the art medical; the verb 
curare signifies equally to dress victuals and to cure 
a distemper, and everybody has heard of Dr. Diet 
and Kitchen Physic' He goes on to say that in 
older times cooks were often physicians, and were 
JbaJd in high reputation even in Athens. Close upon 
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our own times comes the practical and erudite Dr. 
Kitchener, with his testimony to the superior value 
of culinary skill. In his preface to the 'Cook's 
Oracle/ a book which in its time has been so useful, 
he says : ' If medicine be reckoned among the arts 
which dignify their professors, cookery may lay 
claim to an equal if not a superior distinction ; to 
prevent diseases is surely a more advantageous art 
to mankind than to cure them.' 

To ensure the success of a dinner, however smaU, 
attention should be given so to arrange it that it 
shall not be beyond the resources of the cook ; if, 
for instance, two roasts, a joint and game, are 
ordered, "when she has but a single range at her 
command, on6 of the dishes will most hkely be 
spoiled. It should also be borne in mind that it is 
often difficult, in some cases impossible, to keep a 
number of saucepans and stewpans all at a proper 
temperature at one time ; and a lady should, in 
ordering dinner, consider the capabilities of her 
range as well as the capacity of her cook. No doubt 
clever cooks are great at contrivances and do 
wonders in emergencies ; but disappointment wilL^ a& 



xii PREFACE 



a rule, be the fate of those who trust to makeshifts 
in culinary matters. It will be observed, in the fol- 
lowing menus^ that care has been taken to make 

* 

them suitable, not only to small incomes, but to 
small establishments, and that they are so arranged 
as to divide the work between the roasting fire, the 
oven, and the stewpan. 

The number of diners contemplated is four to 
six. 

In case it may not be convenient to use any one 
bill of fare entire, a number of supplementary re- 
cipes are given, from which a suitable choice may be 
made. 

It is hoped that the novel plan of giving the 
recipes for each dish, together with the bill of fare, 
will prove useful, as it wiU enable ladies to see at a 
glance of what they are composed, and the method 
of their preparation. 

Eecipes are given for every kind of preserve, 
condiment, or flavouring used in the dishes. The 
attention of the housewife is directed, not only to the 
superior delicacy imparted to all sauces and sweets 
hjr such home-prepared things, but to their economy 
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and purity. To such little matters as these most 
housekeepers can give some attention. It were, 
indeed, greatly to be wished that the fashion of our 
grandmothers' time would revive, and ladies vie with 
each other in the art of preparing delicacies for the 
table. Not until it does, not until a practical ac- 
quaintance with the culinary art shall be considered 
a necessary part of every woman's education, will 
books or schools of cookery have any appreciable 
effect. 

It cannot be too strongly urged upon the 
ladies of the middle classes, that there never was a 
time when it was so necessary for girls to be in- 
structed in every branch of domestic economy. We 
cannot misread the signs of the times, or doubt that, 
unless the men of the next generation can find useful 
wives, matrimony will become even a greater diffi- 
culty for them than it is now. All knowledge and 
accompHshments have their time and place, but 
domestic management is .universally required ; and 
can any other study or accomplishment bear such 
abundant fruit or go so far to secure health, happi- 
ness, and comfort for husband and children? la^ 
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all be sure that she who in these days of expensive 
living shows how the best use can be made of cheap 
material, and who in any measure helps to revive 
what threatens to become a lost art in the home, 
does a work which far outweighs any withiA the 
power of woman. 

MAEY HOOPEE. 

February, 1874. 
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GENEEAL EEMAEKS ON COOKEEY ANp 

SEEVING DINNEES. 



The great art of all cookery, whether of a simple or 
elaborate character, lies in making the most of the material 
mider treatment, so as never to abstract either flavour or 
nourishment, and whenever possible to augment both. 
This, especially in the case of vegetables, is but little 
understood in England, where their use and value are, by 
cooks at least, so under-rated that care or attention in 
their preparation is not considered necessary. Thus from 
year's end to year's end the potato appears on our tables 
in no other form than plain boiled, to our great loss, for 
if cooked in any one of the ways in which fat can be em- 
ployed it is not only rendered more nourishing, but more 
digestible. 

Many persons with^ whom plain boiled potatoes 
disagree can eat them, if, after being half-cooked by 
boiling, they are browned in the oven or before the fire 
with a little fat. If, however, one proposes the use of a 
little butter in cooking vegetables one is accused of 
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extravagance, yet people never consider how far more 
extravagant it is to waste good food by the careless man- 
ner of its preparation. Take for instance cabbage and 
greens of all sorts. Under the most approved treatment 
they are generally boiled with so much soda as to extract 
all flavour, leaving only a mass of watery pulp, which, if 
eaten with meat, destroys its savour and relish. The use of 
that inexpensive* article a vegetable presser is compara- 
tively rare, and it is not easy to press out all the water by 
any other of the rough and ready means generally em- 
ployed. 

Vegetable marrow, again, is, as a rule, so treated as 
to render it most insipid. The method of cooking most 
in vogue, of course, because considered the least trouble, 
is to cut the marrow in slices and boil them in water, with, 
if by good luck it is not forgotten, a little salt. In this way 
vegetable marrow is utterly ruined. The proper manner 
to cook it quite plainly is to prick it with a fork and 
toil it whole, and when done to cut it into quarters, take 
out all the seeds, gently press out the water, without 
Ijreaking the marrow, and serve either with butter sauce 
or dissolved butter poured over it. A still better way is, 
after preparing the marrow as above, to put it into a 
fitewpan with a little butter, pepper and salt, and toss it 
over the fire for five 'minutes. Indeed, this simple saui^ 
of most vegetables is greatly to be recommended. Not 
to multiply instances further, the onion shall conclude 
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the list of Vegetable grievances. If you recommend the 
use of this wholesome nourishing vegetable, you are 
generally met with an expression of disgust, or an assur- 
ance that ' it does not agree with us.' But, why does it 
disagree with people ? Because it is generally only half- 
cooked, or in such a manner as to make it strong and 
indigestible. Properly cooked, onions rarely disagree 
with anyone, and are indeed in some cases very valuable 
for invalids. One of the best and most simple ways of 
dressing onions is to boil them in water with a little 
salt until so tender they can be pierced with a straw. They 
may be served thus as an accompaniment to almost any 
meat . dish, or, when drained, may be simmered for a few 
minutes in a little gravy, butter sauce, or a small piece 
of butter with pepper and salt. When onions are fried 
they should first be parboiled, then no unpleasant con- 
sequences after eating them need be apprehended. The 
water in which^ onions are boiled should never be thrown 
away, it is a useful addition to soups and gravies. 

There is even more cause to complain of the wasteful 
treatment of fish than of vegetables, because the water in 
which the latter are boiled, with few exceptions, is 
useless; but the liquor in which fish has been boiled 
very often contains a great deal of savoiur and nourish- 
ment, yet is very rarely put to any use. It makes an 
excellent basis for soup, and when not required for this 
purpose should be kept from time to time, and used for 
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again boiling or stewing fish, which thus gains instead of 
losing its fine qualities, as it does to a great extent when 
boiled in plain water. Warmed every day and put into 
clean vessels fish liquor will keep for a considerable time, 
even in hot weather. The bones of fish are useful for 
making stock for many purposes, and especially for that 
last mentioned. Soles are deprived of much of their 
flavour and are rendered dry by skinning; they shoidd 
always be scraped. Much fish is wasted for want of the 
simple precaution of rubbing it over with a little vinegar ; 
it may thus be kept good for days, and by properly wiping 
can be used for frying. All white fish is improved by this 
treatment, a very little salt being added if for use the same 
day. 

We will but glance in this place at the great and 
universal waste of meat, the better plan being to show, as 
in the following recipes, how to economise in its use. As 
has before been said, the great object we have in view is 
to popularise other forms of diet than that which is com- 
prised in the term ' plain roast and boiled.' In the former 
the waste is frequently enormous, especially in cases where 
the cook over-roasts the joints for the sake of securing to 
herself the perquisite of dripping, a perquisite, by the way, 
which no good housekeeper will concede. The cost of fuel 
for domestic purposes is now very great, and large fires are 
requisite for roasting joints weighing even eight or nine 
pounds. It is, therefore, a great point if dinners can be 
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cooked with less expenditure of heat and composed of less 
costly material than the aforesaid joints. 

As a means of eflfecting great saving in roasting poultry, 
small joints such as loin of mutton, fillet of beef, or even 
a small Welsh leg of mutton, a shoulder weighing fiv« 
or six pounds, &c., a kind of Dutch oven ealled a V oven, 
measuring fourteen by ten inches, is recommended. It 
has a sloping cover which is reversible, so that the meat 
can be constantly turned without being removed from the 
hooks ; it also admits of basting with great facility. Any 
of the joints given in the bills of fare, as well as those 
mentioned above, may be roasted in this oven with a mere 
handful of fire, and will be found quite as nice as if done 
on the spit. Mr. W. S. Burton, of Oxford Street, 
has always these ovens in stock, the 4K)8t is seven and 
sixpence each, they can be used with any kind of range. 
Anxious inquiries are being made on all fiides for the most 
economical cooking ranges, and as to the comparative ex- 
travagance of the old-fashioned open range and the modem 
kitchener. It may safely be asserted that the former has 
no merit on the score of economy, and that it is not possible 
to cook by it so well as by a closed range. There are, 
however, some people who say that meat is not eatable 
roasted in a kitchener. As the result of experiments it has 
been foimd that the best judges are unable to detect the 
difference between a joint roasted before the fire and in art 
oven with proper ventilation. Everything, indeed, depends 
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on the principle of ventilation, and in this respect the 
plan of the first patentee, Flavel, of Leamington, has never 
been surpassed^ 

The great diflBculty of introducing gas stoves into 
middle-class houses has hitherto been the cost of the gas, 
but Messrs. S. Leoni and Co. have now succeeded in 
obviating this diflSculty, and their gas stoves, both as re- 
gards economy and eflBciency of action, are deserving of all 
praise. It is always desirable to have a small gas stove in 
every kitchen, for occasional use when the fire goes out ; 
it is also most convenient for any little experiment the lady 
of the house desires to make* 

Boiling meat is certainly more economical than roast- 
ing it, but then there are only legs of mutton, pork and 
lamb, and salted beef, which can properly be so treated. 
When the broth in which the three first mentioned are 
cooked is used, and providing the meat has not to be eaten 
cold, there is much to be said in favour of boiling, but in 
small families, or families with moderate means, these 
joints must now be regarded rather as a treat for high 
days than as daily fare. It must be imderstood that meat 
which has been cooked at boiling point, instead of just 
below it, has lost much of its savour, and is generally hard 
and indigestible. Boiled beef is so much relished by 
many persons that we hesitate to condemn it. Still the 
truth must be told ; it is neither so wholesome, nourishing, 
nor economical, as fresh meat. All the juices are ex- 
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tracted in the process of salting, and it is thus rendered 
hard and indigestible. The broth of boiled beef has no 
more value than plain salt and water, and it is a great 
error to suppose it will make a nourishing soup. 

There can be no question that stewing is one of the 
best and most wholesome forms of cookery. But English 
cooks of this generation have very little knowledge of the 
art, and such stews as they prepare are generally wasteful 
and indigestible. Two causes contribute to this failure. 
The want of proper utensils and of knowledge how to regu- 
late the temperature so that the contents of the stewpan 
are kept just below boiling point — or at that stage known 
as simmering. There are a number of pieces of meat now 
considered inferior, which, properly stewed, make exquisite 
dishes,, and a good cook will send to table even the shin 
of beef as tender as a chicken. A celebrated physician 
has said that the action of the stewpan is very nearly 
like that of the stomach, and that it is a great gain when 
the first can be made to do some of the work often unduly 
assigned to the latter. 

The great French novelist, who finished his literary 
labours by writing a voluminous cookery-book, says, ' what 
would the culinary art be wdthout the stewpan ? It is, 
without contradiction, the favourite arm, the talisman, 
the good fortime of a cook ; ' and he goes on to assert that 
the superiority of French cookery is due to ' the honour 
with which the professors of the art invest the stew-pan.' 
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In large and well-appointed kitchens, cooks have 
every kind of utensil necessary for bringing their work to 
perfection. In smaller establishments, however, the case 
is frequently reversed ; and hence, no doubt, one great 
reason that our national style of cookery remains so bad. 
In many kitchens copper stewpans are not to be found, 
and it is impossible to make any good stew or delicate 
sauce in iron saucepans, which, from long use, or it would 
be fitter to say misuse, have acquired a flavour of their 
own, which they impart to everything put into them. 
An idea prevails that copper utensils are dangerous and . 
poisonous, if this were the case the whole French 
nation would have been poisoned ere this, for the abomin- 
able iron saucepan is unknown amongst them. Copper 

' stewpans are, indeed, dangerous to health and even life if 
kept in a dirty state, or if things are allowed to get cold 
in them. But these accidents are so easily avoided, or 
rather arise so exclusively from the grossest negligence, 
that they can never be urged as valid reasons against the 
use of copper utensils. The outside of a stewpan is 
easily kept bright by the aid of polishing paste sold by 

, all ironmongers. As to the inside, if, the moment the 
pan is done with, it be quite filled with water and a little 
soda or sand, or even fine ashes, put in and allowed to boil 
awhile, it almost scours itself and will require little more 
than wiping out. Iron stewpans lined with enamel are 
the best substitutes for copper, and in cases where it is 
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desired to avoid the trouble of keeping things bright 
may be preferable. 

Broiling is an excellent method of cooking all small 
things which do not require to be exposed long enough 
to the fire to harden the surface. Few things surpass a 
well-broiled steak or mutton chop, and the only art re- 
quired to serve either in perfection is to turn, ifrequently 
over a clear fire. A very useful addition to the closed 
range is a small standard let into a square hole at the 
back and pierced at regular distances for a gridiron 
specially adapted to it, so that' the height can be most 
conveniently regulated. Thus things which require to be 
cooked rapidly at first can be placed on the gridiron 
either over the fire or in hole number four of the 
standard, it can then be raised and the cooking finished 
by changing the gridiron to number one or two hole, as 
the case may be. 

Great are the virtues and resources of the frying-pan ; 
by its aid alone a superb dinner might be served. 
Yet vices, not its own, are often attributed to it. Meat, 
some say, is hardened in the process of frying, and one 
medical writer gravely says, ^ frying is the least eligible 
mode of cookery, on account of the animal fat, butter, or 
oil which are necessarily used in this process.' Now when 
frying is properly conducted the fat in which things are 
fried no more enters into the substance of them than the 
water does into those which are boiled. It merely acts as 
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a vehicle for conveying heat, and if of a proper tempera- 
ture (about 350) will never make anything greasy. Clari- 
fied ' pot top ' is the best of all fat for frying, and clarified 
dripping answers well. A mixture of lard and clarified 
beef-suet can be used, failing these. In point of fact, 
things properly fried are not only very delicious, but as 
wholesome as when boiled or roasted. The great secret of 
frying well is to have plenty of boiling fat, and to immerse 
in it the article to be fried. A wire basket is most useful, 
as it ensures immersion and enables the . cool^ thoroughly 
to drain away all fat. It is to be regretted that we have 
no English word which properly translates the French 
word saute as applied in cookery, because the distinction 
between frying as just described in suflBcient boiling fat 
to immerse, and tossing or lightly frying in a little butter, 
would then be better imderstood. 

It is not always convenient or necessary to use a stew- 
pan half ftiU of fat, and such small and delicate things as 
sweatbreads, brains, kidneys, and mutton cutlets are better 
sautes in a little butter. Any other kind of fat should be 
cautiously used to saute, as it cannot be drained away as 
in frying, and will therefore impart its flavour to the 
article under treatment. 

A word must be said in favour of macaroni, an article of 
diet somewhat neglected in England. When we remember 
that it is the principal food of a continental nation we 
cannot but feel surprised that it has had no popularity 
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with us. It is indeed only known to many people as a rich 
and indigestible dish with a tough covering of toasted 
cheese, and to others as a very insipid accompaniment to 
soup. Like many other simple things, potatoes and rice 
for instance, macaroni requires to be cooked with care and 
attention, and when these are bestowed it is not only 
delicious but nourishing. Excellent macaroni can be 
procured for fivepence a pound, and the best for seven- 
pence. An ounce is a liberal allowance for each person, 
whether as a sweet or savoury dish ; thus a good nourish- 
ing accessory to a dinner may be served at a^ halfpenny 
per head, which includes the cost of gravy, butter, or sugar 
and spices. Macaroni is not dearer in London than pota- 
toes, and contains more nourishment in a smaller compass. 
It can be dressed in an endless variety of ways, for 
which a number of good recipes are given at the end of 
the book, and it is hoped macaroni may soon become 
as popular with all classes of ^ the community as it deserves 
to be. 

It is to be regretted that the use of Hors d'oeuvres, even 
at our small family repasts, is so little understood. Many 
little delicacies of this kind are inexpensive, and often 
s&TVQ to stimulate the jaded appetite, and even when that 
is not necessary give variety to a meal and cause it to 
afford a satisfaction wnich is not without service to the 
digestive organs. 

A few prawns or shrimps, a dressed cucumber or salad 
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with a minced anchovy, a mayonnaise of any kind of cold 
fish, a salad of cold vegetables with hard-boiled eggs, 
anchovy or caviar canapes, toast spread with potted meat 
or fish, grated tongue, or potted cheese may be used with 
advantage, besides a host of other excellent things to be 
obtained at good Italian warehouses. 

Next in importance to cooking a dinner comes serving 
it properly. No matter how well the cook miay have 
seasoned her dishes, if they are sent up cold, or with un- 
warmed plates, they are more than half spoiled, and no 
matter how expensive the feast, it cannot be enjoyed un- 
less everything on the table is of spotless cleanliness. This 
principle, which must guide the service, will be the same 
whether the means of the entertainer are large or smalL 

The tablecloth must be of good rich damask, fine, 
smooth and glossy. A coarse cloth cannot be made to look 
well, and will detract from the appearance of everything 
put upon it. The table should always be ornamented with 
fresh flowers, or, when these are not to be had, green leaves 
with a few bright berries or evergreens and everlasting 
flowers may be' very tastefully arranged. If possible, one 
of the wine-glasses should be coloured, red or green for 
hock or light wine, the other or others, as the case may 
be, of pure crystal. It is within the power of most people 
to furnish their tables with the elegant clear glass now in 
fashion. That having a small engraved star is particularly 
beautiful, and it is well if water-bottles, decanters, 
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tumblers and wine-glasses can aU be used en suite, A 
water-bottle should be placed between every two persons, 
or if the party is small, at the four comers of the table. 
The same rule should be followed with salt-cellars 
and cruets. . Unless the mistress has clever and trust- 
worthy servants, she should herself see that the salt is 
fine and good, that the cruets are all filled and in order, 
especially that the anchovy sauce has not become encrusted 
round the neck of the bottle, and that the mustard-pot 
has been recently replenished. Table napkins should be 
as fine and large as can be afibrded, and be neatly folded, 
so as to enclose a piece of light bread or French dinner 
roll. It is proper to have bread or roll of the day's baking, 
but staler should always be at'hand for those who prefer 
it. It is as well to follow the old fashion, and especially 
in the case of having but limited attendance, of laying as 
many knives, forks and spoons as may be required — thus, 
a table-spoon for soup, fish knife and fork, large knife and 
fork, or two, dessert-spoon and fork for sweets, knife for 
cheese. 

The dinner a la Russe is an elegant mode of service for 
those who have a skilful carver and plenty of waiters, but 
should never be attempted under other conditions. A 
hostess is bound to see that her guests are well and plenti- 
fiilly served, and this first rule of hospitality will best be 
insured if she herself undertake the duties of the table. 
In the case of small friendly parties, it is not desirable to 
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crowd the table with dessert dishes, however pretty they 
may be : it is better for vegetables and sauces to occupy 
the available space, and when there is but one waitress 
for the hostess to assist the guests, and they each other. 
Nothing is more absurd than for a guest to wait whilst 
the over-tasked attendant fetches what is required, when 
it might be readily passed by his next neighbour. Great 
care should be taken in the selection of cheese. Eoquefort 
and Gruyere are the best of foreign cheese, and are not, 
because of the small quantity required of them, more ex- 
pensive in the long rim than fine English or even Amerir 
can cheese. It is customary now to serve these last 
grated, but whenever this is done small square cut pieces 
should be handed on the same salver. Butter, made into 
small neat pats, should be offered with cheese, as well as 
biscuits or pulled bread. 

The kind of wine to be served with a dinner of mode- 
rate pretensions is a question of some importance. A 
general answer only, however, can be given, as it must 
or should depend on the means of the host. It is by far 
too common a practice to offer to guests a variety of 
wines with high-bounding names which really only dis- 
guise liquid poison. Nothing can exceed the treachery of 
asking people to dinner imder the guise of friendship, and 
,then giving them either to eat or to drink of that which 
may be injurious to health. Champagne, Amontillado 
eherry or old port should never be used by those who 
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cannot afford to pay a price that will insure purity, for it 
is only under exceptional circumstances that wines of a 
high class can be bought cheaply. All wines of a Ehenish 
character are suitable for dinner use. Sauterne and 
Chablis of good quality are not expensive, and good sound 
claret is within everybody's reach. Besides the wines of 
France and Grermany, those of Hungary and Greece are 
admirably suited for such dinners as are proposed in this 
book. As a general rule, when Sauterne is served with 
fish, claret will do well with the other dishes, and a glass 
of sherry be acceptable with sweets and cheese. During 
the summer claret-cup may be served after a glass of 
sherry with the fish. Unless the claret is of a rich kind, 
which is unnecessary, not more than one-third water 
should be mixed with it, and it is a mistake to make the 
cup so sweet as to destroy the refreshing sharpness of the 
grape-juice. 

With regard to dessert we would say have few dishes 
and those of the choicest. Do not, unless you can afford 
to pay extravagant prices, get fruit which is out of season. 
It rarely has its proper flavour, and it is ostentatious to 
place before your guests costly things merely as such. In 
the summer, for instance, a dish of freshly-gathered straw- 
berries, and fine ripe cherries, with cakes for a centre, are 
ample for the dessert of a small dinner. Only in the 
intermediate seasons should dried fruits, compotes and 
things of that kind be resorted to. 

C 
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In winter, pears of the best growth — observing that two 
of the very large kind are enough for a dish — with apples 
and nuts make a good and suflBcient dessert. Plain biscuits 
should always be on the table, in the biscuit* canister of 
glass or silver. It is customary for coffee to be served 
before the ladies rise from the table. It should be sent 
up in very small cups, without cream or milk, and without 

« 

being too strong be really cafe noir. After this, a small 
glass of choice eau-de-vie or liqueur may be offered, and 
will be more readily accepted if the host can give some 
little history of it, or say it was made by the hostess or 
under her superintendence. 

In concluding these few observations let me beg all to 
remember that the excellence of a dinner does not depend 
on its costliness, but on the degree of care given to its 
arrangement and preparation. A kind-hearted and hos- 
pitable hostess can invest ordinary things with so much 
grace that her guests will rise from a small, well- 
served, inexpensive dinner with a sense of satisfaction 
wanting to many a costly banquet. In dispensing hos- 
pitality it should always be borne in mind that, in giving 
of the best according to our means, we greatly enhance 
its value by the practical evidence of good will which is 
shown in the trouble taken to insure the pleasure of our 
guests. In the quaint words of an old poet : — 

Such a host, my friend, expends much more 
In oil than cotton ; solely studying love ! 
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Calf 8 Tail Soup. 



This soup will be a novelty to many persons ; and indeed 
the fact of calves possessing tails has been much over- 
looked by epicures and cooks, whilst the butchers, finding 
no general demand for the tails, have usually left them 
as perquisites for the men who collected the skins. One 
is inclined to envy those who have had the long and un- 
disturbed enjoyment of these delicious morceaux. 

It will probably be necessary to order the tails a day 
or two before they are wanted ; two will be suflBcient for 
soup for six persons, and the cost should be very small. 
Having divided the tails into handsome pieces, in the 
same manner as that of an ox, dip them in milk, then in 
flour highly seasoned with pepper and salt, fry them until 
a delicate brown, and then stew for about two hours, or 
until perfectly tender, in a pint of well-seasoned stock 
with an onion, carrot, and turnip ; this liquor, when the 
fat has been removed, to be added to a good gravy soup, 
or one made as follows : Cut a pound and a half of beef 
from the neck into dice, fry in a little butter imtil brown, 
with a few bacon bones on which there is very little meat^ 
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slice four onions and fry them also a nice golden colour. 
Upon the cjire with which this preliminary process is 
carried on will depend the excellence of the soup. Cut 
up a carrot and turnip and put with the meat, &c., into 
the soup-pot, with three pints of water, stock, or the liquor 
in which any fresh meat, fowl, or rabbit has been boiled ; 
put a little water into the frying-pan, let it boil up in 
order that none of the colouring matter may be lost, add 
it to the soup, and, having skimmed, let it simmer gently 
for four hours. Half an hour before the soup is finished, 
put in a small piece of celery, or a good pinch of celery- 
seed tied in muslin. When done, strain the soup and 
press the meat and vegetables well with the back of a 
spoon, so as to extract all the moisture from them. Let 
the soup stand until cool enough to remove every particle 
of fat ; when about to serve, let it boil, and stir in a 
dessertspoonful of Brown and Poison's corn-flour, and one 
of flour mixed smooth in cold water ; if salt or pepper is 
required, add it, put in the pieces of tail with the liquor 
in which they were stewed, let all get hot together, and 
serve. 

It is very usual to despise soup-meat as having had all 
the nourishment drawn out of it ; but this is a great mis- 
take, as in the fibre lies the chief strength. The meat 
and vegetetbles from which soup has been made should on 
no accoimt be thrown away. If properly treated, an ex- 
cellent meal for the family may be made. One good way 
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of serving it is, to place the meat and vegetables in a 
deep pie-dish, with a little gravy or butter sauce, season, 
and then put on a cover of mashed potatoes. Bake imtil 
hot through. Or, have ready some boiled potatoes, cut 
them into slices, also a well-cooked onion or two, 
put them with the soup-meat and vegetables, with enough 
broth or plain butter sauce to nioisten them ; let them 
simmer together for ten minutes, and serve. 



Turbot k la Eeine. 

Choose about three poimds of the tail of a fine fresh 
turbot ; rub it over with vinegar, pepper, and salt, and let it 
lie for two or three hours ; then remove the, bone, and put 
in its place the following stuffing : — Soak the crumb of a 
French roll in cold milk, squeeze it as dry as possible, put 
it in a stewpan with an ounce of butter, the yolk of an 
egg, a pinch of salt, and a grain of cayenne-pepper ; work 
the mixture over the fire until it is smooth and compact, 
then take about half its weight in preserved lobster and 
mix together into a paste. If more convenient, a dessert- 
spoonful of Burgess's essence of anchovy may be substi- 
tuted for the lobster. After putting in the stuffing sew 
up the fish, place it black side downwards in a well- 
buttered tin baking-dish with a quarter of a pint of 
Sauteme or other wine of the same character — sherry will 
not do — a teaspoonful of vinegar and ditto of essence of 
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anchovy, a pinch of pepper and salt, and an ounce of fresh 
butter. Bake for about an hour, basting the fish fre- 
quently with the liquor, taking care it does not become " 
the least brown. 

Have ready a good white sauce, made as follows : — Mix 
a tablespoonfiil of fine flour in two of cold milk; have 
ready a quarter of a pint of boiling milk which has been re- 
duced from half a pint by slowly boiling, and mix it with 
the thickening ; stir over the fire until a proper consistency ; 
break in two ounces of fine fresh butter and the yolk of an 
^gg^ keep stirring five minutes longer, and then strain 
into the sauce the liquor in which the fish was cooked ; 
perform this last part of the operation carefully, stirring 
briskly all the time. If you will afford them, a few 
oysters will be a great improvement to the sauce. Put 
the turbot on its dish, pour the sauce over, and serve. 

If it is not convenient to use wine for cooking the 
turbot, substitute the given quantity of good white stock, 
with the juice of a lemon ; or the bone taken out of the fish ' 
may be boiled and gravy made that will answer well for 
the purpose. A very small turbot may be cooked whole in 
this manner, and a brill is also very good. 

Fillet of Beef. 

Except in the shape of ' fillet steak,' fillet of beef is little 
used and less appreciated in England, whilst in France it 
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is much sought for, and esteemed as the most tender and 
digestible fnorceau in the whole ox. English people con- 
denm it as tasteless ; if it is, it is the fault of the cook. 

Properly speaking, a fillet of beef includes the whole 
under-cut of the sirloin and rump ; but as joints are cut 
with us, it is not possible to obtain it in one piece, there- 
fore the under-cut of the rump alone must be bought. 
From a fine rump of beef the fillet will weigh about four 
pounds ; if charged as it usually is at steak price, it should 
have no skirt and little suet, and will be found an economi- 
cal dish. Get the meat the day before you require to 
cook it, rub in a dessertspoonful of vinegar, very lightly 
pepper and salt, and hang in a cool place until wanted, 
then rub in a teaspoonful of the finest salad oil — huile 
d^Aix is best — and roast it slowly. It should be rather 
underdone. Have ready a nice rich brown gravy, the 
thickness of cream, and baste the fillet with it before 
the fire ten minutes before serving. Put it on a dish with 
the fat side uppermost — the carver will cut slices fillet- 
wise. Eoasted artichokes may either be served in the 
gravy as a garnish to the fillet, or separately. 

If the cook understands larding it is a great improve- 
ment, or, as a substitute, a thick slice of fat bacon fastened 
over the under-side of the fillet during roasting will be 
found good. 
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Boasted Artichokes. 

Take a dozen large Jerusalem artichokes, wash, brush, 
and peel in the usual manner ; then trim into the shape of 
eggs, all as nearly of a size as possible. Put into a tin 
baking-dish two ounces of butter, lard, or dripping, with 
a little pepper and salt ; when the fat is melted, put in the 
artichokes and roast them for half an hour, either in a 
Dutch oven before the fire, or in the oven. They should 
be basted frequently and cooked rather quickly, and 
when done they will be a rich brown. 

The trimmings of the artichokes should not be wasted, 
but be used for making soup or puree. 

Stewed Pheasant. 

Prepare the bird as for roasting ; stuff the crop with 
forcemeat, and flour the skin. Put two ounces of butter 
into a stewpan, then carefully fry the pheasant until 
nicely browned. This done, place round it half-a-dozen 
small onions cut in quarters, and a cupful of very strong, 
highly-seasoned gravy ; cover the pan closely, then let it 
simmer very slowly for three-quarters of an hour, or until 
the bird is tender. Take it up and keep hot whilst you 
prepare the gravy ; strain it and take off every particle of 
fat, thicken it with a little butter rolled in flour, let it 
boil up and serve round the pheasant. 
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Lemon Omelets. 

These are not omelets proper, but an imitation of 
them. They have the advantage of being more easily 
prepared by an ordinary cook, and of being less rich than 
real, omelets. 

Beat up the yolks of four eggs, mix a teaspoonful of 
flour and dessertspoonful of Brown and Poison's corn-flour 
in two tablespoonfuls of cold milk or cream, and stir into 
the eggs. Pour on this half a pint of boiling milk, and, 
^en ready for the oven, stir in the whites of the eggs 
beaten to a strong froth. Take four common pudding- 
plates, or, if you have them, tin dishes that will hold about 
the same quantity, and melt on each just sufficient butter 
to cover them, divide the omelet mixture pretty equally, 
and bake in a quick oven imtil well set. They should 
be done in ten minutes. Turn the omelet on to a hot dish, 
and spread over half of it about a teaspoonful of lemon 
paste, or, if that is not convenient, any nice preserve, 
fold over and sift a little sugar, serving it as quickly as 
possible. 

The omelets may be flavoured with any essence, and 
are very good without the addition of preserve or lemon 
paste. 

Lemon Paste. 

Half a pound of finely powdered sugar, two ounces of 
butter, three eggs, two lemons. 
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Put the butter into a clean bright stewpan, melt, but 
do not oil it, then stir in the sugar, and when it is 
thoroughly dissolved add the eggs, beaten and strainedj^ 
then put in the grated peel of the lemons and the strained 
juice, stir all together until it becomes as thick as honey. 
This mixture, covered down like jam, will keep in a cool 
dry place for some months. 

Chestnut Cream. 

Take a dozen fine chestnuts, remove the husks, and put 
them to boil in a quarter of a pint of milk slightly sweets 
ened with limip-sugar. When quite tender, drain away 
the milk, and mash up the chestnuts with an ounce of sifted 
sugar and a few drops of essence of vanilla. Eub the 
chestnuts through a coarse tin gravy-strainer, keeping the 
purSe as light as possible in order that it may look like 
vermicelli. Whip a quarter of a pint of thick cream imtil 
it is very firm, and place it in the middle of a glass dish, 
then strew the chestnuts over it, keeping it in as good a 
shape and as high as you can. The moment before serving, 
pour round the base some syrup of cherries slightly 
flavoured with vanilla. Soak a few dried cherries in 
brandy for an hour, and place at equal distances roimd the 
cream. If cherry-syrup is not attainable, currant-jelly 
made into a syrup with a little water can be substituted. 
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WHITE CELERY SOUP 



COD FISH k LA ROYALE 



VEAL CUTLETS SAUCE ROBERT 



CAULIFLOWER AU GRATIN 



ROASTED HARE 



SULTANA PUDDING CHOCOLATE SOUFFLE 



White Celery Soup. 

Take three heads of fine celery, and having well 
washed and trimmed them, put them to boil with four • 
onions in two quarts of any white broth or stock. When 
the celery is perfectly tender, rub it through a sieve, re- 
turn it to the broth, and thicken with a dessertspoonful 
of corn-flour and one of flour mixed in a pint of new milk. 
Add a lump of sugar, and salt, if necessary, stir the soup 
until perfectly thickened, and then break in two ounces 
of fine fresh butter ; when it is dissolved pour the soup 
into the tureen and serve. 

It is usual with all white soups to serve separately 
fried bread, cut in dice, but when this is objected to the 
cnmib of a French roll similarly cut shoidd be substituted. 

Cod-fish i, la Eoyale. 

Take the tail-end of a cod-fish, or the whole of a small 
fish may be similarly treated, pass a knife down each side of 
the back-bone, and then press in the following stuffing : — 

Eub the crumb of a French roll through a coarse gravy- 
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strainer, have very finely chopped an ounce of beef-suet 
or cooked fat bacon, a pinch of dried parsley and sweet 
herbs, salt and pepper, mix with an %gg and half a tea- 
spoonful of essence of anchovy. Make half a pint of thin 
melted butter, squeeze into it the juice of half a lemon, 
pepper and salt lightly, add a teaspoonfal of essence of 
anchovy and pour into a tin baking-dish. Lay in the 
fish, bake in a moderate oven for about an hour, basting 
frequently and taking care it does not brown. Should the 
sauce reduce too much and get thick in the process of 
cooking, add a little water, a bit of butter and a few drops 
of anchovy. When the fish is done, remove it to a hot 
dish and strain the sauce over it. 

If the baking-dish is presentable, it is a good plan to 
serve the fish in it, as there is thus no loss of heat. 



Yeal Cutlets. 

Get about two pounds of the best end of a neck of veal. 
Cut away the meat from the bones in one piece with a sharp 
knife, then divide it into neat cutlets about half an 
inch thick. Brush them over with the yolk of an egg, 
and then dip them in an equal quantity of finely sifted 
bread-crumbs and raspings highly seasoned with pepper 
and salt. Fry them quickly in a little butter, first on one 
side imtil a nice brown and then on the other. 
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Sauce Robert. 

Fry the veal bones and trimmings with an eqnal qnan- 
tity of bacon bones untij a nice brown, then slice three 
large onions and fry them in a little butter a good golden 
colour, put all together into a stewpan with a pint of 
water, and let it boil until reduced to a quarter of a pint. 
Having removed the grease, let the gravy boil up, stir in 
a dessertspoonful of flour mixed in a little cold water or 
stock, then add an ounce of butter, stirring imtil melted, 
and finish with a good pinch of mustard mixed in a dessert- 
spoonful of Prince Alfred's sauce (page 254), or other sauce 
of the same kind. Pour roimd the cutlets and serve. 

Cauliflower au gratin. 

Wash a fine head of cauliflower. If placed in a pan of 
lukewarm water, with the flower downwards, any insect in 
it will get into the water. The usual method of adding 
salt to the water is not good, as it frequently causes the 
insects to die in the vegetable. 

Take away all the green and divide the cauliflower into 
neat branches ; boil these in salt and water imtil tender. 
Drain them and dip each piece in dissolved butter, and 
afterwards in finely sifted raspings mixed with a little 
pepper and salt. Then arrange them in a tin dish, and 
put in the oven for five minutes, or until a nice rich 
brown, and garnish the cutlets with them. 

D 
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Roasted Haxe. 

A, small hare may be roasted with great ease in the V 
oven, and it will be found more juicy than when cooked in 
any other way. Make a rich stuflBng of equal quantities 
of sifted bread-crumbs, and beef-suet, chopped very fine. 
To half a pound put a dessertspoonful of chopped parsley, 
a small teaspoonful of dried sweet herbs, the grated rind 
of half a lemon, a pinch of black pepper and nutmeg, and 
half a teaspoonful of salt. Mix together with egg and 
sufficient port wine to make into a smooth compact paste. 
Put it into the body of the hare and sew it up tightly. 
Fasten over the back of the hare with twine slices of fat 
bacon half an inch thick. Lay it in the oven and baste 
frequently with lard. It will take about an hour. When 
nearly done, remove the bacon from the back, and drain 
all the fat from the pan. Tie two oimces of butter in a 
piece of muslin, and as the hare lies before the fire, pass 
the butter over it again and again, until it becomes nicely 
browned and frothed, or it may be basted with butter. 
Pour round the dish the gravy that may be in the pan, as 
some epicures prefer this, others like a good beef gravy 
flavoured with port wine. As tastes vary so much, it is 
best to have a boat of good plain beef gravy, and another 
of liver sauce, made as follows : — 

Take the liver, heart, and kidneys of the hare, fry in 
butter until brown, then boil in a quarter of a pint of 
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strong gravy with one onion. When the liver is tender, 
break it up and rub it through a fine sieve, or pound it in 
a mortar, strain the gravy on to it, and when it has boiled 
up together add a glass of port wine and currant-jelly to 
taste, with sufficient cayenne to make it rather hot. When 
the hare has been properly basted, the bacon used to cover 
the back will not have become unfit for use. It will 
serve for making stuffing, 'as an addition to rissoles, or 
will be very good eaten cold. 



Sultana Pudding. 

Butter a pint mould or basin. Lay on it thickly fine 
Sultana raisins, which have been carefully wiped and 
picked, then fill up the basin lightly with the crumb of a 
French roll cut in rounds, shred an ounce of suet finely, 
and strew over each round. Fill up the mould with a 
custard made of two eggs and half a pint of milk (see 
* remarks on Pudding Making ' ), flavoured with a little 
ground cinnamon and lemon extract. A little finely shred 
lemon candy peel is an improvement to^ the pudding, it 
should be placed at the bottom of the basin. This pudding 
is best steamed, and should be ready in an hour and a 
quarter ; if, however, it must be boiled, it should be done 
very slowly, and with sufficient water to reach half-way up 
the pudding-basin. 

For sauce, dissolve six lumps of sugar in a tablespoonful 
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of boiling water, add a wine glass of Marsala or sherry, 
put it into a jam-pot, and set it in a saucepan of boiling 
water to get hot ; just before serving the pudding pour it 
round the base. 

Chocolate Souffle. 

Two tablespoonfuls of flour. 

Two tablespoonfuls of powdered loaf sugar. 

» 
Two ounces of butter. 

A quarter of a pint of milk. 

Stir together over the fire until it boils. Then let 
it become nearly cold, and stir in the yolks of four eggs and 
two bars of cho<?olate finely grated, or a quarter of an ounce 
of Van Houten's cocoa, which is the best of all manufeo- 
tured cocoa. When ready for the oven, add the whites of 
the eggs beaten to a strong froth. Bake three-quarters 
of an hour. If preferred, the chocolate may be omitted, 
and the soufile flavoured with vanilla. 
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CfflOKEN GIBLET SOUP 



SCOLLOPED OOLLOPS 



ROLLED LOm OF MUTTON 



GLAZED ONIONS 



SALMI OF WILD DUCK 



NORWOOD PUDDING 



STRAWBEBtRY SQUFFLfi 



Chicken Oiblet Soup. 

The giblets of fowl are generally to be bought at a very 
moderate cost at the poulterers in large towns, and not 
only do they make an excellent soup, but, properly pre- 
pared, will answer for several delicious dishes. Procure 
three or four sets of giblets, and having washed and after- 
wards dried them in a cloth, flour and fry them with a poimd 
of gravy beef cut into dice, four large onions sliced, and two 
or three bones from which streaked bacon has been cut. 
Set the whole to boil in two quarts of water, or stock if 
you have it. After you have skimmed it let it boil gently 
for three hours. When done, strain the soup, and when 
cold, remove all fat from it. Pick out all the chicken 
livers from the rest of the soup-meat, and pound them till 
perfectly smooth, rub them to a paste with two oimces of 
butter and one of flour, mix with a little of the boiling 
soup, stir all together, let it boil up for a minute and 
serve. 

Scolloped CoUops. 

When you buy them, choose those which have not 
opened their shells. When carefully taken off the shell. 
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wash them very thoroughly to cleanse them from the sand, 
which is generally present in large quantity. Prepare a 
sauce, say for half a dozen collops, with one tablespoonful 
of corn-flour, and one of flour, mixed in two tablespoonfals 
of cold milk, stir it over the fire with four or five of 
boiling water until it begins to get very thick, then add 
two ounces of butter, and continue stirring until perfectly 
smooth, add a little salt and cayenne pepper, and put the 
collops into it, butter a deep tin dish, lay on it a thin 
layer of finely sifted bread-crumbs, then arrange the collops 
on it and cover them well up with bread-crumbs. Spread 
dissolved butter over the top, and bake slowly for three- 
quarters of an hour, increasing the heat the last ten 
minutes in order to brown it. 



BoUed Loin of Mutton. 

With a sharp knife remove all the bones from three 
poimds of the best end of a loin of mutton, cut away the 
fillet from the bones, mince it very finely, add an equal 
weight of bread crumbs, a shalot scraped and minced, a 
little fresh parsley chopped, pepper and salt, and enough 
egg to bind it. Place this on the mutton, bind it up 
lightly with tape, rub the outside with flour, pepper and 
salt, and roast slowly in the V-oven, or in any other way 
you choose. Fry the bones with onions until brown, and 
make them into a good gravy, with a little stock, and any 
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morsels of meat you happen to have. Thicken the gravy 
and pour round the meat. Garnish mth stewed or glazed 
onions. 

Glazed Onions. 

Choose small ones, as nearly the same size as possible. 
For a dozen onions put an ounce of butter, an oimce of 
lump-sugar, a little salt and pepper, and suflBcient gravy 
to cover the onions. Put in the onions and let them boil 
gently until done, then take them out and set the gravy 
to boil sharply without the lid of the stewpan imtil re- 
duced to a glaze, then thoroughly coat the onions by 
shaking them in it. Place roimd the mutton, taking care 
not to let them be covered with the gravy. 



Salmi of Wild Duck. 

There are two important matters to be observed in 
making a salmi or hash. The first that the gravy shall 
be rich and appropriate, well flavoured with the game of 
which it is made, and thick, but not as English cooks 
are so fond of thickenings with imcooked flour. The 
second that the game shall be made hot through, but not 
boiled or even simmered. In the case of a salmi of wild 
duck this last rule must be carefully observed, for wild 
duck overdone is utterly spoiled. 

Lightly roast two wild ducks, let them get cold, cut 
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them up into joints, skin them, reserve all the best pieces 
for the salmi, and use the other portion with the skin for 
the gravy. Put the trimmings of the ducks into a stew- 
pan with a pint of plain beef gravy, half a pint of Bordeaux 
wine, three onions fried to a golden colour, a small bundle 
of sweet herbs, four peppercorns, two cloves, two shalots, 
a lump of sugar and a pinch of salt. Boil gently for two 
hours until reduced to a pint, having taken off the fat 
let the gravy boil up, and then mix gradually with it an 
ounce of butter and an ounce of flour that have previously 
been well worked together over the fire into a smooth 
paste. Set the stewpan without the lid over a sharp fire, 
and let the gravy boil until reduced to half a pint, then 
put in the pieces of duck ; let them get hot through, and 
serve with fried bread roimd the dish. 



Norwood Pudding. 

Butter a tart-dish. Cut the crumb of a stale French 
roll into thin slices, and over each spread a layer of the 
following mixture : — An oimce of finely sliced beef-suet, 
half an ounce of bruised candy peel, chopped almost to 
dust, three tablespoonfals of apple marmalade, or of baked 
apples sweetened, and four bitter almonds poimded ; mix 
all well together. Having arranged the slices of roll 
neatly in the dish, pour over a custard made of an egg 
and half a pint of milk (see remarks on pudding making), 
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sweetened and flavoured with brandy or Curagoa. Let 
the pudding bake in a slow oven for two hours, turn it out 
of the dish, and sift white sugar over it. 

Strawberry Souffle. 

Spread strawberry jam about half an inch thick at the 
bottom of a tart-dish. Make a custard as follows : — Poiur 
on the yolks of four or five eggs half a pint of boiling 
cream or milk, stir it over a slow fire imtil it becomes 
thick, taking care it does not curdle ; sweeten lightly and 
add a few drops of almond flavouring. Put the custard 
over the jam, and on the top of it the whites of the eggs 
whisked to a very strong froth. Sift some fine sugar over 
the souffle, and put it in a slow oven imtil it assumes a 
pretty golden colour. Serve cold.. 
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MUTTON SOUP 



WHITING 1 LA HOLLANDAISE 



BOULADE OF VEAL SPINACH A LA HEINE 



FKIOASSEE OF RABBIT 



ALEXANDRA LEMON PUDDING 



OASTLE CREAM 



Mutton Soup. 

Get a perfectly fresh sheep's head, dressed with the 
skin on, soak it in tepid water, take out the tongue and 
brains, break all the thin bones inside the cheek, and 
carefully wash it in several waters. Put it on in a quart 
of water with a teaspoonful of salt, and let it boil ten 
minutes. Pour away this water, and put two quarts more 
with one pound of scrag of mutton, cut up six onions, two 
turnips, two carrots, a sprig of parsley, and season with 
pepper and salt. Let it boil gently for four or five hours, 
when the head and neck will not be too much cooked for 
the family dinner, and mg,y be served tossed up either in 
parsley or onion sauce. Strain the soup, let it cool so as 
to remove every particle of fat. Eub the vegetables 
through a sieve to a fine puree^ mix a tablespoonful of^ 
corn-flour in a quarter of a pint of milk, make the soup 
boil up and stir it in with the vegetables. Have the 
tongue boiled until very tender, skin and trim it, have 
the brains also well cooked and chop or pound them very 
fine with the tongue, mix them with an equal weight of 
sifted bread-crumbs, a tablespoonful of chopped green 
parsley, pepper, salt, egg, and if necessary a small quantity 
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of flour to enable you to roll the mixture into little balls. 
Put an ounce of butter into a small frying-pan, and fry 
the balls imtil a nice brown, lay them on paper before the 
fire to drain away all the fat, and put them into the soup 
after it is poured into the tureen. 

Scald and chop some green parsley and serve separately 
on a plate. , 

It is generally necessary to order a sheep's head with 
the skin on a day or two before you require it. It is to 
be regretted they are ever skinned, as much nourishment 
is thereby lost. 

Whiting a la Hollandaise. 

Gret whiting which are too small for the usual method 
of frying, and consequently to be had cheap. They must 
not, however, be smaller than a large herring. Having 
cleaned but not skinned the fish, very lightly sprinkle 
with salt and pepper and allow them to remain for an hour. 
Then put them in the fish-kettle, with boiling water and a 
tablespoonful of vinegar. Let the fish simmer very gently 
from eight to ten minutes, take them up, being careful to 
drain thoroughly. Serve them with the following sauce : — 

Imitation Dutch Sauce. 

Mix a tablespoonftil of fine flour in two of cold water, 
stir it into a quarter of a pint of fast boiling water, 
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stir over the fire until properly thickened, then add a 
pinch of salt, two ounces of butter broken up, and when 
well mixed the juice of half a lemon, or a teaspoonful of 
vinegar ; lastly, put in carefully the yolks of two eggs 
lightly beaten, and having stirred over a slow fire for five 
minutes serve in a tureen. 

The sauce should be as thick as very good cream. 



BoTilade of Veal. 

Take about three poimds of the best end of a neck of 
veal, with a sharp knife remove the bones, lay the meat 
flat, and sprinkle it over thickly with chopped parsley, 
sweet herbs, and pepper and salt. Lay over this very 
thin slices of fat bacon, and then roll up the meat, tying 
it into shape with broad tape. Eub over the outside of 
the meat with lard or bacon fat, a little pepper and salt, 
and flour, and roast quickly for about an hour and a half, 
basting it very frequently. It must be beautifully brown 
on aU sides. Make a gravy of the bones taken from the 
meat, by frying them with a bacon bone or two, a quarter 
of a pound of gravy beef, and three onions, boil in a pint 
and a half of stock or water, and in about an hour add a 
sprig of marjoram and thyme. When reduced to a pint, 
strain and take off all the fat, thicken the gravy with a 
very little corn-flour, and let it boil until reduced to half 
a pint ; if necessary, add salt and a little pepper. When 
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the meat is done, place it in a dish before the fire, and baste 
it for ten minutes continually with some of the gravy. Then 
remove it on to the dish on which it is to go to table, and 
pour over the remainder of the gravy. 
Garnish with spinach a la reine. 

Spinach ^ la reine. 

Wash and pick three or four poimds of spinach, taking 
care that it is perfectly free from grit, and that no stalks 
are left on the leaves. Drain the spinach and put into a 
large saucepan, with a teaspoonful of salt, no water, set it 
over the fire, cover with the lid imtil the juices begin to 
draw, then remove it and stir the spinach occasionally to 
prevent its burning. Let it boil imtil perfectly tender, 
drain it in a sieve until dry. Then place in a stewpan 
with an ounce of butter, a tablespoonful of cream, or if 
more convenient rich thick gravy may be substituted, stir 
until the vegetable becomes dry, make any nice little 
mould, not larger than an egg-cup, very hot, and press 
some of the spinach into it ; turn it out, and repeat the 
process imtil you have enough cakes to garnish your dish.- 
Or the spinach may be put into a vegetable pressor, and 
when turned out cut into neat shapes. 
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Fricassee of Kabbit. 

Boil a fine wild rabbit in a quart of stock or water, 
with a quarter of a pound of streaked bacon, two onions, 
a sprig of thyme and marjoram, a pinch of salt and pepper. 
When tender, take out .the rabbit and bacon, cut up the 
former into neat joints, reserve all the best for the 
fricassee, put back the head, neck, and all unsightly pieces 
into the liquor, let it boil until reduced to a pint, then 
strain it off and take off every particle of fat. When 
this is done, again allow the gravy to reduce to half 
a pint, then put in the joints of rabbit, with a sprig 
of parsley, thyme, and marjoram, and let it simmer for 
half an hour ; take or strain out the herbs, add a pinch of 
grated nutmeg and lemon peel, and thicken the gravy, 
either with a cupful of cream or milk with a dessert- 
spoonful of com flour ; if milk is used, stir in an oimce of 
&esh butter. Cut up the bacon boiled with the rabbit 
into very thin neat slices, let it get hot in the fricassee 
without boiling, arrange neatly on the dish, and serve with 
the rabbit. 

Alexandra Lemon Pudding. 

Brush over a pint pudding-basin or mould with dissolved 
butter, and line it with the crumb of a French roll, cut 
into thin slices, and thickly spread with lemon paste (see 
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page 27). Make a liquid custard of half a pint of new 
milk . and two eggs, sweeten, and grate a little lemon 
peel into it, fill up the basin with it, and place a layer 
of roll on the top, cover with a paper cap, and set it in 
a. stewpan with sufficient boiling water to reach half- 
way up the basin. Let it stand closely covered at a heat 
just below boiling point for an hour. The excellence of 
the pudding depends very much on "the care with which 
this direction is observed. If the pudding be allowed to 
boil, the custard will mix with the bread and it will be 
tough, if, on the contrary, the water be not kept just below 
boiling point, the custard will not set and the pudding 
will be watery. 

If preferred, sponge finger biscuits, two ounces, may be 
substituted for bread, but when they are used only one egg 
is required for the custard. 

When the pudding is turned out of the mould, pour the 
following sauce roimd the base : — A teaspoonful of corn- 
flour, one of flour ; mix with a tablespoonful of cold water. 
Dissolve about six lumps of sugar in a quarter of a pint 
of boiling water, and pour over the flour. Let it just boil, 
then stir in a small pat of butter, a few drops of lemon 
flavouring, and the juice of half a lemon. If lemons are 
scarce a pinch of citric acid may be substituted. 



APRIL, 53 



Castle Cream. 

Make half a pint of milk or cream into custard, with 
the yolks of two or three eggs, in the same manner as for 
strawberry souffle, sweeten and flavour with brandy or 
curapoa and a little lemon peel. Soak a quarter of an oimce 
of gelatine in three tablespoonfuls of milk, let it boil imtil 
dissolved in the vessel in whicli the custard was made, and 
when both are nearly cold mix well together. Have ready 
two ounces of dried glac^ cherries and any other nice 
dried fruit you may have cut small, an ounce of ratifias 
and a sponge cake cut into squares, all soaked in brandy 
or curapoa, the fruit for an hour or two, the cakes for a few 
minutes. Arrange some of the cherries at the bottom of 
a pretty mould, then put a little custard, then cakes, 
cherries, &c., and so repeat until the mould is full. This 
must be made the^ day before it is wanted. It is a de- 
licious sweet, and very easily turned out of the mould. 
When on its dish, pour round the base a little fruit- 
syrup ; cherry or raspberry is best, but if you have none, 
dissolve a little currant-jelly in an equal quantity of 
water. 

This cream is very delicious flavoured with vanilla, 
but when used the fruit and pakes must be soaked in 
cherry-brandy or brandy, not cura^oa. 
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MACAKONI SOUP 



ROLLED HERRINGS 



BEEF CUTLETS POTATOES A LITALIENNE 



ASPARAGUS EGGS STEWED PIGEONS 



ALMOND CREAM ORANGE FRITTERS 
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Macaroni Soup. 



This is merely a good gravy soup yreU flavoured with 
vegetables and slightly thickened with com-flour. The 
chief matter for remark, therefore, is the proper prepara- 
tion of the macaroni. It- is often disliked in soups, and 
is not so much used as it should be, because it is insipid, 
and often imparts a flat flavour to the liquid. Nothing is 
easier than to avoid this, and when properly prepared for 
soup macaroni is delicious, and is much relished. For a 
quart of soup break up six ounces of macaroni (best 
Italian) into a pint of boiling water in which two large 
onions and a bacon bone or two have simmered for an hour, 
add a. ounce of butter, ;eason highly with pepper and 
salt. Let the macaroni boil gently for an hour, when it 
will be very tender without being in the least sticky as ill- 
prepared macaroni often is. It may be necessary to add a 
little water from time to time as the macaroni swells. 
White stock or broth may be substituted if convenient, 
but care must be taken not to injure the colour of the 
macaroni. When the soup is ready, put the prepared 
macaroni into the tureen and pour it over. 
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The foundation for this soup may be made in the same 
manner as calf s-tail or gravy soup. 



Boiled Herrings. 

Choose the herrings with soft roes. Having scraped 
and washed them, cut off the heads, split open and cleanse 
the fish, and take out the roes. Hold one in the left hand, 
and with thumb and finger of the right press the back-bone 
to loosen it, then lay flat on the board and draw out the bone ; 
it will come out whole, leaving none behind. Dissolve a 
little fresh butter, pass the inner side of the fish through 
it, sprinkle pepper and salt lightly over, then roll it up 
tightly with the fin and tail outwards, roll it in flour and 
sprinkle a little pepper and salt, then put a small game 
skewer to keep the herring in shape. Have ready a good 
quantity of boiling fat, it is best to do the herrings 
in a wire basket, and fry them quickly for ten minutes. 
Take them up and set them on a plate before the fire, in 
order that all the fat may drain from them. Pass the roes 
through flour mixed with a sufficient quantity of pepper 
and salt, fry them brown and garnish the fish with them 
and crisped parsley. A difficulty is often felt in introduc- 
ing herrings at dinner on account of the number of small 
bones in them, but this is obviated by the above method 
of dressing, as with care not one bone should be left in. It 
is a mistake to suppose that because the herring is a rich 
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fish it should be fried in a small quantity of fat. When 
immersed in plenty of boiling fat the fish-oil which causes 
them to be disagreeable to some people is drawn out, and 
they are rendered perfectly wholesome and digestible. 

Asparagus Eggs. 

Put into a stewpan two tablespoonfuls of cream or 
milk, two of good gravy, with two oimces of butter, a little 
salt and pepper, Break into this six eggs, and when they 
begin to set throw in the asparagus prepared thus : — Take 
two dozen heads of small asparagus, cut the green tops into 
pieces the size of large peas, throw them into boiling water 
with plenty of salt, when done, drain them on a sieve. Let 
them be stirred over the fire with the eggs for half a 
minute, then pour them on to their dish and garnish 
them with fried bread. 

Beef Cutlets 

Procure a sufficient quantity of fillet steak in one 
piece. Trim away all fat, gristle and skirt. Cut the 
fillet into neat sliqes about half an inch thick, and sprinkle 
them over with pepper and salt, allowing them to remain 
for an hour or two before cooking. A few drops of oil 
and vinegar rubbed into the cutlets helps to give them 
flavour. Put them on a gridiron and cook them slowly 
for five minutes, turning' them frequently. Have ready a 
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finely minced shalot, a teaspoonful of chopped parsley, a 
pinch of salt and a little pepper, all mixed in a pat of 
butter, and inmaediately before serving lay a piece the 
size of a nut on each cutlet. 

The trimmings of the cutlets will make an excellent 
cottage-pie for the family dinner. 

Potatoes it ritalienne. 

Wash, peel and boil a pound of fine potatoes. Mash 
them up thoroughly with a little salt, a tablespoonful of 
cream, a small pat of butter and the yolks of two eggs. 
Beat the whites to a strong froth and mix them lightly 
with the potatoes. Pile them up in a rocky form on a 
silver or a bright tin dish, let them bake quickly in the 
oven until brown. They will take about twenty minutes. 
If any of the potato is left it is delicious treated as 
follows: — Cut the potato into slices or neat little squares, 
dip them in beaten egg and finely sifted bread-crumbs, 
and fry brown in butter, or they may be fried without the 
egg and bread-crumbs. They make a nice garnish for 
any little dish. 

Stewed Pigeons. 

Have a pair of fine plump young pigeons, and when 
dressed lay them in half a pint of Bourdeaux wine to soak 
for an hour or two. Have ready a stufiSng made of 

/ 
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chopped onion, a very little sage, streaked bacon and half 
its weight in bread-crumbs. Mix up with egg, fill the 
bodies of the birds and fasten up securely so that none of the 
stuffing can escape. Put them in a stewpan with the wine 
they soaked in and half a pint of good gravy. Let them 
simmer very gently for an hour when they will be perfectly 
tender. Take them out of the gravy, egg and sift fine 
raspings over them. Set them in a quick oven or before 
the fire for five minutes, basting them with butter imtil 
browned. Meanwhile, having taken the grease off the 
gravy, let it boil up sharply without the lid of the stew- 
pan until reduced to half a pint. Put the pigeons in it 
and keep hot for half an hour, but do not let the breast be 
touched with the gravy, which should be served on the 
dish with the pigeons. 

Almond Cream. 

Boil a laurel leaf in half a pint of new millr or cream, 
pour it whilst boiling on the yolks of three eggs, lightly 
beaten, sweeten, and add a dozen bitter almonds, worked 
to a paste in the mortar, or sufficient almond extract to 
flavour nicely. Soak a quarter of an oimce of Nelson's 
gelatine in half a teacupful of milk, and then boil it imtil 
dissolved, when nearly cold mix it with the cream and 
whisk it until it is beginning to set, then put it into a 
mould.. Do not turn it out for at least twelve hours. 
This is a nice cream and easily made. 
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Orange Fritters. 

Two hours before required for use, make a batter as 
follows : — ^Mix two large tablespoonfuls of fine flour with 
four of water, a tablespoonful of dissolved butter or oil, 
the yolk of one egg and a small pinch of salt. When 
ready for use, beat the white of the egg to a strong froth 
and mix lightly with the batter. It should be thick 
enough to coat the spoon well, but if too much flour is 
used the fritters will be spoiled. Divide the oranges in 
half, remove the peel, pith and seeds, sprinkle sugar over 
the pieces and let them remain for an hour, when drain 
and dip each separately in the batter. Have ready some 
good frying fat, and take care it boils when you drop in 
each fritter. Two or three minutes will suffice to cook 
them. Sift sugar over the fritters and serve imme- 
diately. 
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LOBSTER SOUP 



NECK OF LAMB k LA JAEDINlilRE 



CHICKEN AUX ONIONS 



CURRANT AND RASPBERRY tART 



CHEESE FONDU 




Lobster Soup. 

The foundation of this soup should be made of fish. 
A cod's head is the best ; any white stock, however, whether 
of fish -or meat, answers perfectly well. Take care that 
every particle of fat is removed from the stock, let it 
boil up, and to three pints stir in two tablespoonfuls of 
Brown and Poison's corn-flour mixed in a pint of new 
milk. Stir over the fire until thickened, then put in two 
ounces of fresh butter, and when it is dissolved beat in 
gradually the yolks of two eggs, and stir it at a moderate 
heat for ten minutes. Withdraw the stewpan to the side 
of the range, so that it will keep hot without simmering. 
Put in the soup half a tin of Bray and Hayes' preserved 
lobster, draining it well from the juice, let it stand for 
ten minutes, then serve; 

This is a very convenient soup if it is required in a 
hurry. 



Neck of Lamb h, la Jardiniere. 

Procure two scrags of neck of lamb, each weigning 
about a pound and a half. Cut them into handsome 
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pieces, lay them in a stewpan, meat downwards and com- 
pactly fitted together. Sprinkle pepper and salt over, lay 
on them a dozen yomig onions, as many spring carrots, 
and six or eight turnips cut in quarters. Cover the pan 
closely, set it on the range and let it cook slowly in its 
own juices. The heat must never be sufficient to fry or 
it will dry up the moisture. Let it remain thus for an 
hour, then try if the meat is becoming tender ; if so, turn 
the bones downwards, and again let it simmer for an 
hour. . When the vegetables are tender, take them out 
and set them aside in a covered vessel on the range so 
that they will keep warm. When the meat is perfectly 
tender, but it must not be the least ragged, take it up. 
Put half a pint of cold water to the gravy, which will 
cause the fat to rise, take it all off, season nicely with 
pepper and salt, let the gravy boil up and thicken with flour. 
Put the meat back into the gravy and let it sinamer 
for a few minutes. Take the vegetables cooked with 
the meat and chop them up, put them into a stewpan 
with a small pat of butter, shake them about until hot, 
and having added a few peas, cooked separately, put them 
in little heaps round the dish on which you serve the 
lamb. 

Chicken and Onions. 

Prepare a fine chicken as for boiling, fill up the body 
with small onions which have been parboiled in milk 



JUNE 67 

with a little salt. Make a stock to boil the chicken in of 
the giblets, a little bacon, four large onions, and pepper 
and salt to taste. Let the chicken simmer in this stock 
for three-quarters of an hour, or until perfectly tender. 
Make a white sauce by boiling four onions in a quart of 
milk until reduced to one pint. Mix two tablespoonfuls 
of flour in two or three of cold mUk, and having taken 
the onions from the boiling milk, stir in the thickening, 
taking care to keep it perfectly smooth. Now stir over a 
slow fire imtil the sauce becomes as thick as good cream, 
when break iq) two ounces of good fresh butter, and put 
it into the sauce with a grain of cayenne pepper and salt 
to taste. Stir the sauce over the fire until the butter is 
well mixed, but take care it does not boil. Pour the 
sauce over the chicken and serve. If, for any reason, 
onions are not approved, substitute button mushrooms. 
Stuff the crop of the chicken with them, and for the sauce, 
stew some in mUk, and proceed exactly as for the above. 
A little cream is a most acceptable addition to either of 
these sauces. 

As a matter of economy the onions used for the sauce 
can be made to serve for stuffing the chicken, or to give 
flavour to the stock for boiling it. 

Raspberry and Currant Tart. 

Take an equal weight of raspberries and currants, to a 
pound of* fruit put half a pound of brown 8uga.t^ 

f2 
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thoroughly mixing them before putting them into the 
tart-dish. Make the crust thus : — A qugxter of a poimd of 
fine flour, dried and sifted, a quarter of a pound of butter 
or lard, and two tablespoonfuls of finely sifted lump- 
sugar. Mix all thoroughly together with a silver fork, 
and make into a paste with the yolk of an egg and one 
teaspoonful of water. Put a little flour on your board, 
and, with the palm of the hand, work the paste for a 
minute or so, imtil the ingredients are thoroughly incor- 
porated. Then roll it out once and put on the dish in the 
usual manner. The oven must be moderate, for this kind 
of paste catches quickly and is spoiled by being brown. 
After the tart has been in the oven about a quarter of an 
hour, cover it with a sheet of greased paper. When the 
fruit has boiled and the crust is quite firm in the middle 
the tart will be done. 



Cheese Fondu. 

Boil a pint of milk, pour it over a French roll, beat up 
and mix with it half a pound of good cheese grated and 
the yolks of four eggs well beaten. When about to bake 
it, beat the whites of the eggs to a strong froth and stir 
them in lightly. Put the fondu into a tart-dish, if you 
have no silver one suitable, and bake in a quick oven. It 
will take about twenty minutes. 
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VEGETABLE MARROW SOUP. 



SALI^ON OUTLETS 



BONED SHOULDER OF LAMB WITH MUSHROOMS 



BRAISED DUCK PURfiE OF GREEN PEAS 



ORANGE PUDDING SNOW 




Vegetable Harrow Soup. 

Put two small vegetable marrows, quartered and cored, 
into a stewpan with an ounce of butter, an onion, a little 
pepper and salt, and half a pint of stock. Boil gently 
until done, then rub them through a sieve, and mix the 
pur6e with half a pint of new milk or cream, a quart 
of good white stock, and two lumps of sugar. Let all get 
hot together, without boiling. One or two yolks of egg 
give richness to the soup; they should be beaten for a 
minute and stirred in with a little milk or cream, just 
before the soup is finished, but it must never boil after 
the addition of the eggs. 

Fried bread should be served with this soup. 



Salmon Cutlets. 

The cutlets may be taken from the tail-end of a large 
fish, and should be about half an inch thick. Dissolve a 
little butter and dip each piece in it. When it is set, brush 
the cutlets over with yolk of egg and dip each piece on 
both sides in very finely sifted bread-cnmibs, highly 
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seasoned with pepper and salt. They will be best fried in 
the wire basket with plenty of fat, but may be perfectly 
well done in the frying-pan with a small piece of butter, 
turning them on one side as soon as brown on the other. 
Arrange the cutlets neatly on a dish, and pour round a 
sauce made as follows : — Take a cupful of rich brown gravy, 
thicken it with butter and flour, and warm up in it some 
small pieces of hot pickle, such as gherkins or cucumbers. 
If preferred, a tablespoonful of Prince Alfred's sauce (see 
page 254) or any other piquant sauce may be substi- 
tuted. 

Boned Shoiilder of Lamb. 

Saw oflF the shank and carefully remove the blade-bone 
of the shoulder, chop up a few mushrooms, previously stewed 
in butter, and put them in the cavity, sprinkle pepper and 
salt over, roll the shoulder up tightly, and secure it with 
string. Eoast, and when done, serve with mushrooms 
stewed either in butter or gravy. 

Braised Duck. 

Take a small duck, and before trussing as for roasting 
place inside it two onions chopped fine ; if sliced and 
placed between two plates in the oven for ten minutes it 
will take oflF the strength, and enable you to chop them 
without inconvenience. Mix them with a dessertspoonful 
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of sage, chopped very fine, a tablespoonful of bread- 
crumbs, and pepper and salt. Fasten up the duck securely, 
so that none of the seasoning can escape. Put an ounce 
of butter into a stewpan, and fry the duck until a nice 
brown. Then put in the stewpan as much good gravy as 
will half cover the duek, with an onion cut in slices. 
Simmer very gently for three-quarters of an hour. Take 
up the duck and keep it warm, whilst you strain and take 
the grease oflF the gravy, which boil sharply over the fire 
imtil reduced to half the original quantity. Eetum the 
duck to the gravy and let it stand, just below the simmer- 
ing point, for a quarter of an hour. Take it up and serve 
with the purSe of peas, either tastefully arranged round 
the dish or separately. 

Plain boiled peas may be used, but the purSe is very 
convenient if they are not in the finest condition. 

Pnr^e of Peas. 

Shell half a peck of peas, boil them with an onion, a 
little mint, and plenty of salt in the usual manner. When 
done, drain them and rub them through a sieve, add an 
oimce of butter, a tablespoonful of sifted sugar, and, if 
requisite, a little more salt. Put the purSe into a stew- 
pan with a spoonful of cream or milk, and stir it over the 
fire for five minutes. A little spinach boiled with the 
peas improves the colour. 
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Orange Pudding. 

A quarter of a pound of bread-crumbs, a quarter of a 
pound of suet, two ounces of flour, quarter of a pound of 
sifted loaf-sugar, a quarter of a pound of orange marma- 
lade. Mix with one egg, and put the pudding into a 
buttered basin or mould. Steam for three hours. For 
sauce, boil a dessertspoonful of marmalade in a quarter of 
a pint of water for ten minutes, strain it, make it boiling 
hot, and stir into it a teaspoonful of corn-flour and one of 
flour mixed smooth in a tablespoonfol of cold water. 
Sweeten with about an oimce of lump-sugar, and add a 
pinch of citric acid. Let it simmer until thickened, then 
stir in half an ounce of butter, and pour round the base of 
the pudding the moment before serving. 

Snow. 

Make a custard as for strawberry souffle. When cold, 
put it in a glass dish, and lay the snow on it as you make it. 

Beat the whites of the eggs to a very strong froth with 
a tablespoonful of sifted sugar. Have in a frying-pan 
half a pint of milk and water, and put on it a table- 
spoonful of the froth at a time. Let it simmer until set, 
then take up with a fish-slice and pile up on the custard. 
It should present a very pretty rocky appearance, and look 
like real snow. If you choose a few preserved cherries 
.may be used for ornament. 
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CLEAR GRAVY SOUP 



STEWED EELS 



LAMB'S FRY 



ROAST NECK OF VENISON FRENCH BEANS SAUTES 



APRICOT PUDDING LEMON SPONGE 




Clear Oravy Soup. 



Take three pounds of beef from the neck (the butchers 
call it ' sticking') and a slice of lean ham. Cut them into 
dice, put with a bit of butter into a stock-pot, cover close, 
and allow it to stand at a moderate heat to draw out the 
juices, being careful that it does not bum, as no after 
pains can repair this misfortune. When the juices are 
extracted (if the meat is good and fresh there will be 
more than half a pint) increase the heat, so as to allow the 
watery portions to evaporate. When you hear a frying 
soimd, and find the ijaoisture drying up and the meat 
covered with a thick rich coating, put in half a pint of 
water and again allow reduction. Then put in two quarts 
of cold water, let it boil, skim it, and allow it to boil 
gently, with the lid slightly raised, for three hours. Put 
into a separate stewpan two turnips, a large carrot, and 
eight onions sliced and fried, two or three peppercorns 
and a saltspoonful of celery-seed tied in muslin ; boil the 
whole in a pint of water until tender. Strain off* the 
liquor as clear as possible and add it to your soup half an 
hour before straining. Put a little pepper, but no salt 
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unless, when the soup is ready for table, you find it is 
required. Strain the soup through a gauze strainer, and 
when cool take oflF every particle of fat. No other pro- 
cess ought to be required to fine the soup, but if at all thick 
proceed as follows : — Make the soup warm, stir in the 
whites and shells of three eggs very well beaten, and allow 
it to boil gently for a quarter of an hour. Let it stand 
away from the fire for five minutes, then pass it through a 
flannel bag or sieve. If you wish to make the soup very 
strong add a piece of glaze before the clarification, or you 
may dissolve half an ounce of Nelson's gelatine and use in 
the same way. 

The meat and vegetables of which this soup has been 
made can be used for good and nourishing dishes. 



Stewed Eels. 

Never buy eels unless they are alive, as they lose their 
flavour by keeping. An eel for stewing should not weigh 
less than a pound, still a smaller size will do. The eels 
being skinned and cleaned, cut oflF the heads and tails and 
reserve for the gravy. Cut up the rest in pieces about 
three inches long, roll them in flour, pepper and salt, and 
fi:y them in plenty of fat. When brown, set them before 
the fire, and drain every particle of grease from them. 
Eels thus cooked are deprived of the oil which makes 
them so distasteful to some people. When cold, put the 
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fish into a rich rather thick gravy, made of beef and the 
heads and tails of the fish, and flavoured with essence of 
anchovy, a little mushroom, vinegar and a glass of sherry. 
Let the eels simmer gently in this gravy for half an hour, 
and serve up on a hot-water dish. 



Lamb's Fry. 

A really proper fry should consist not only of sweet- 
breads and liver, but of the heart, melt, brains, firill and 
kidneys, each of which requires a different treatment. It 
is quite as easy to cook a fry properly, as to flour and fry 
it hard and over-brown, as is too frequently done. 

Trim the sweetbreads neatly, and simmer them for a 
quarter of an hour in good white stock with an onion ; 
when they are done, take them up and put the brains in 
the gravy, allowing them to boil as fast as possible in 
order to harden them, let them get cold, then cut into 
slices, egg and bread-crumb them, and fry with the sweet- 
bread in a little butter. After the brains are taken out 
of the gravy, put the slices of heart and melt in and let 
them stew slowly until tender, when they are ready, flour 
them, and fry with the liver and frill until brown. Lastly, 
put the kidneys, cut in slices, into the pan, and very 
gently fry for about a minute. Shake a little flour into 
the pan. Stir it about until it begins to brown, then pour 
on to it the gravy in which the sweetbreads, &c., were 
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stewed. See it is nicely seasoned, and pour round the 
fry, which should be neatly arranged in the centre of the 
dish. Gramish with fried parsley. 



Neck of Venison. 

This is a portion of venison most convenient for a small 
party, as a piece weighing three or four pounds can be 
had, and even epicures esteem it very highly. 

Take the best end of the neck, remove the bones care- 
fully with a «harp knife, roll the meat up, and tie it at the 
ends with a piece of fine twine. Wrap the neck thus 
prepared in a piece of buttered paper, then roll in a crust 
made of coarse flour and water, and again over this fasten 
securely a piece of greased paper. This will cook well in 
the V oven. It may be laid in the pan and basted very 
frequently, and will take about an hour and a half before 
a very moderate fire. When done, remove the crust, 
sprinkle a little pepper and salt over the meat, then froth 
up with a little butter, and brown quickly, either with a 
salamander or before the fire. Fry the venison bones 
with two sliced onions, a little gravy beef, and a bacon 
bone or so, and make into a rich gravy. Serve also a 
sauce made of a little currant-jelly dissolved in some of 
the gravy, a lump of sugar, a few drops of chili vinegar, 
and a glass of port wine. Have currant-jelly also on the 
table. 
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French Beans Sautes. 

For this purpose the beans must be chosen small and 
yoimg, as they are to be cooked whole. Pick, and put 
them in plenty of boiling water with a pinch of salt ; 
boil in an uncovered stewpan until tender. Drain them, 
and toss them over a brisk fire in the proportion of two 
oimces of butter to a pound of beans, a pinch of salt, and 
a few drops of lemon juice. When all are well mixed, 
turn them into a hot vegetable-dish and serve. 



Apricot Pudding. 

Butter a tart-dish, spread at the bottom a thin layer of 
apricot jam, over this a layer of buttered French roll, and 
so on till the dish is lightly filled. Pour over it a liquid 
custard made in the proportion of two eggs to a pint of 
milk. Put it in a very slow oven, and bake for two 
hours. 

When the pudding is turned out on its dish, pour round 
it a sauce made by boiling a tablespoonful of apricot jam 
in two of water, with a teaspoonful of lemon juice. 

Lemon Sponge. 

Soak half an ounce of gelatine in a quarter of a pint of 
cold water. Dissolve it in another quarter of a pint of 

a 
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boiling water. Then put to it a quarter of a pound of 
loaf-sugar and the peel of half a lemon. Let it simmer 
for half an hour, then strain, and allow it to stand imtil 
cool, but not so that it sets. Add to it the juice of a large 
lemon, and whisk until it is perfectly white and thick. 
Dip a mould into cold water, drain it, and then put in the 
sponge. Let it stand xmtil the next day, then dip the 
mould into tepid water for half a minute, loosen the edges 
carefully with the top of a teaspoon, and turn out the 
sponge. 
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SORREL SOUP 



BAKED HADDOCK 



STEWED KNUCKLE OF VEAL 



ROASTED RABBIT BRUSSELS SPROUTS 



VICTORLA PUDDING 



LEMON CREAM 
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Sorrel Soup. 

Carefully wash half a pound of sorrel, and having 
picked, cut it in shreds ; put it into a stewpan with two 
ounces of fresh butter, and stir over the fire for ten minutes. 
Now stir in an ounce of flour, mix well together, and add a 
piiit and a half of good white stock, made as for veal broth. 
Let it simmer for half an hour. Having skimmed the 
soup, stir in the yolks of three eggs beaten up in half a 
pint of milk or cream. Stir in a little pat of butter, and 
when dissolved pour the soup over thin sippets of French 
roll in the soup tureen. 



Baked Haddock. 

Two moderate-sized fish will be ample for a party of 
six persons. Have the eyes removed, and neatly trim the 
fish with the scissors. Roll the fish round, and fasten the 
tail to the head by means of a piece of fine twine, which 
must be removed before serving. Make a stuffing of two 
ounces of bread-crumbs, two of cold boiled fat bacon, a 
teaspoonful of chopped green parsley, a small pinch of 
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salt and pej^per, a few drops of essence of anchovy, and 
sufficient egg to make into a stiflF paste. Place this in the 
body of the hsh and sew it up neatly. Before serving 
draw out the thread. Mix a tablespoonful of flour in one 
of cold water, pour on it half a pint of boiling water, and 
stir in an ounce of butter and a dessertspoonful of Bur- 
gess's essence of anchovy. Pour it into a tin baking- 
dish, and then place in the fish. Three-quarters of an 
hour in a moderate oven will bake the haddock. It must 
frequently be basted and not allowed to get brown. 
When done, either serve the fish in the baking-dish 
placed on another, or carefully take it up, put on a hot 
dish, and pour the sauce round it. 

A few shrimps are a nice addition to the sauce, and 
should be put in when the fish is rather more than half 
done. 

Stewed Knuckle of Veal. 

Get a leg knuckle of fine veal weighing about five 
pounds. Let the butcher chop it just to turn up the lower 
part of the bone, so that it can be placed conveniently on 
the dish, but do not allow him to cleave it at the meat. 
Wash the knuckle in warm water and put it into a large 
stewpan, or the stock-pot answers well, with an ounce of 
butter, the meat end downwards. When lightly browned, 
turn it about and brown on all sides. Then put in a slice 
of fat bacon cut into dice, a shake of pepper, and a small 
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teaspoonful of salt, cover the pot closely, and let it sim- 
mer for an hour to draw the juices. Co not open the pot 
during this time. Then turn the knuckle, and put in half 
a pound of sliced onions and about the same quantity of 
carrots, and cover the pot closely for another hour. There 
ought to be enough of its own juices to cook the knuckle, but, 
if not, add half a pint of stock or water and simmer another 
hour, in all three hours. Now take out the meat and vege- 
tables and set them aside to keep hot. Add to the gravy a 
pint of cold water ; skim oflf all the fat. Make it as thick 
as cream with flour and ascertain that it is nicely seasoned. 
When the gravy has boiled up, return the meat and vege- 
tables to it, and let all simmer together for a quarter of an 
hour. Put the meat on a large dish, pour the gravy over, 
and garnish neatly with the vegetables cooked with it. 
This is a very delicious dish. 



Boasted Bab1>it. 

It is often said that rabbit roasted is dry, but this is 
the fault of the cook. If you have a fine fat rabbit, and 
dress it in precisely the same manner as directed for 
roasted hare, it will be delicious. Take especial care 
that the slices of bacon are securely fastened on the back, 
and that the roasting proceeds slowly. Three-quarters of 
an hour will roast a large rabbit. 

The best way of carving roasted rabbit is to cut slices 
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lengthways down the back-bone, and if there is not suffi- 
cient of these to serve the party, next cut oflF the legs. 



Brussels Sprouts. 

Having boiled the sprouts until tender, taking care to 
keep them a good colour, drain them thoroughly, and 
then toss them up in a stewpan for five minutes with a 
little fresh butter, pepper and salt. Lay them in the 
vegetable-dish on a round of buttered toast, cut into slices 
so as to facilitate serving. 



Victoria Puddingy. 

Quarter of a pound of bread-crumbs, three ounces of 
suet shred very finely, quarter of a pound of apple mar- 
malade, the juice of half a lemon and the peel grated, two 
ounces of sifted loaf-sugar, one egg, and a small pinch of 
salt. Mix all together, put the pudding into a buttered 
mould, and boil for three hours. 

Make a sauce by mixing two teaspoonfuls of corn-flour 
in cold water and a quarter of a pint of boiling water. 
Stir in a tablespoonful of apple marmalade, a little lemon 
juice and flavouring, simmer for five minutes, stir in a 
small pat of butter, pour round the base of the puddingy 
and serve. 
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Lemon Cream. 

Grate the rind of a small lemon, squeeze and strain 
the juice. Mix with it a quarter of a pound of sifted 
loaf-sugar, two wineglassfuls of sherry, and half a pint of 
rich cream. Let it stand an hour. Then whip it for 
twenty minutes and put in jelly glasses. This quantity 
will fill a dozen glasses. 




O O T O BE 12. 



VEAL BROTH 



FILLETS OF COD CAPER SAUCE 



ROAST RUMP STEAK TOMATO SAUCE 



BRAISED PARTRIDGES 



CUSTARD PUDDING 



RASPBERRY JELLY 



Veal Broth. 

Get three or four pounds of scrag, or a knuckle of veal, 
chopped into small pieces, also a ham bone, or slice of ham, 
and cover it with water ; let it boil up, and skim it imtil 
nothing more rises. Put in then four or five onions, a 
turnip, and, later, a bit of celery, or celery-seed tied in 
muslin, a little salt, and white pepper ; let it boil gently 
for four hours. Strain the gravy, and having taken off all 
the fat, return to the stock-pot and let it boil, then slightly 
thicken with corn-flour, about one teaspoonful to a quart 
of soup. Mix the thickening with a little cold milk, stir 
into the soup, and let it simmer before serving. Chop 
parsley nicely, scald . it, and serve separately on a plate. 
Three pounds of veal should make from three pints to two 
quarts of good soup. The bones will bear boiling two 
hours longer, and make good stock or foundation for 
glaze. 

Fillets of Cod. 



Have slices nearly an inch thick cut from the middle 
of the fish. Sprinkle pepper and salt over and let them 
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remain for an hour, then dry in a cloth, egg them over, 
and dip them in finely sifted bread-crumbs, with plenty of 
pepper and salt and a pinch of dried and sifted parsley. 
Have ready some good firying fat, boiling hot, and fry the 
fillets if possible in the wire basket, as they require to be 
quickly done and to be covered with fat. 

Caper Sauce. 

Take a tablespoonful of French capers, simmer them 
for ten minutes in a bright saucepan, without the lid, with 
a quarter of a pint of clear broth or water. Press the 
capers with a silver or wooden spoon until well mashed. 
Mix a tablespoonful of flour with two of cold water, put 
it into the capers whilst boiling, stir over the fire until 
thickened, break in an oimce of butter, and, when it is 
dissolved, put in a teaspoonful of caper vinegar and serve. 

Brown Caper Sauce. 

Boil the capers in good brown gravy, instead of water, 
and proceed as directed above. 

Roasted Steak. 

This is particularly recommended for a small party, 
and is most useful when it is desirable to avoid a quantity 
of cold meat. It is besides very delicious, and has all the 
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flavour and quality of the middle cut of the sirloin. It 
is best roasted in the V oven, as so small a joint is apt to 
be dried up by any other method. Unless your butcher 
sends out large quantities of meat, it will be as well, to 
avoid disappointment, to order this cut the day before you 
require it, especially as it is in great demand for broiling 
steaks. Ask him, when the rump is cut out to within two 
or three pounds, to take the remainder off the bone in one 
piece. All you will then have to do will be to tie the 
piece of meat up into a neat round shape, lightly pepper, 
salt and flour it. Hang it up in the V oven before a small 
fire, baste and turn frequently. It will take about an 
hour and a quarter. Serve with plain beef gravy in the 
dish. 

Tomato Sauce. 

Boil two sliced onions in just enough water to cover 
them, and when they are nearly done, cut up half a dozen 
fine ripe tomatoes and put them into the stewpan with an 
oimce of butter, a dessertspoonful of salt, and a shake of 
pepper. If tomatoes are scarce, a sharp apple cut in 
quarters, and the seeds taken out, may be used with them. 
Let the tomatoes simmer three-quarters of an hour. 
Then rub them through a sieve ; the pur6e, if properly 
managed, will be as thick as good apple sauce. Eeturn it 
to the stewpan with a small piece of butter, and let it get 
thoroughly hot. 
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Braised Partridges. 

Save all the giblets of two well-hung partridges, fry 
them in butter with half a pound of gravy meat, a few 
bacon bones and two onions. When all are nicely browned, 
put them into a stewpan with a quart of good stock ; if 
you have any remains of game put them in. Let it boil 
until reduced to a pint. Then put in the partridges 
trussed like pigeons, with a sprig of thyme and marjoram, 
and let them simmer gently for an hour, or until perfectly 
tender. Take up the birds; keep them hot whilst you 
reduce the gravy after straining, by boiling it up sharply 
in a stewpan without the lid. Brush over the breasts of 
the partridges with good glaze, pour the gravy round them 
and serve. 

Birds that are not very young may be cooked to advan- 
tage in this way, but they must be simmered nearly double 
the time required for those in fine condition. Eeally old 
partridges should be consigned to the stock-pot. 

Custard Pudding. 

The great secret of making this pudding successfully 
lies in never allowing the water in which it is cooked to 
boil. It is one of the most delicate and delicious pud- 
dings, and at the same time easily made. Take a spoon- 
ful of finely sifted sugar and let it dissolve in a plain tin 
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pudding-mould, turn it about on the range until it begins 
to colour, taking care that every part of the mould is 
covered with it. Boil a pint of milk with the peel of 
half a lemon for five minutes, then pour it whilst boiling 
on four eggs lightly beaten. Sweeten to taste, and pour 
into the mould. Set the pudding in a stewpan with only 
enough water to reach half-way up the mould. Let the 
water always keep below boiling point, and in about half 
an hour the pudding will be set. Turn it out and serve 
hot. 

Baspberry Jelly. 

Put a quarter of an ounce of isinglass in four table- 
spoonfuls of water, let it soak for a quarter of an hour, 
set the jar in a saucepan of boiling water until properly 
dissolved, and then stir in half a pint of raspberry-syrup ; 
pour it into a mould, put in a cold place, then turn out in 
the usual way. 
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MULLIGATAWNEY SOUP 



SOLE WITH OYSTERS 



NECK OF MUTTON 1 LA DUOHESSE 



POTATO CROQUETS 



ROAST WILD DUCK 



LEMON PUDDING 0R£ME DU THl^ 
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Mnlligatawney Soup. 



Unless this soup is to be eaten by those who like 
Indian dishes, the chief point is to avoid msikmg it too 
strong of the curry-powder. This varies so much in 
strength that it is impossible to give the exact quantity. 
The cook therefore must be guided by the quality of her 
material. Mnlligatawney may be made cheaply and 
yet be very delicious. Supposing boiled fish has beer 
used the day before, the bones may be returned to the 
liquor, with any meat trimmings in the house ; remains of 
fowl or game, or a pound or so of fresh meat or a few 
bones may be used to make the stock. If a superior soup 
is desired, the stock may be made of fowl or veal, and the 
liquor in which fowls have been boiled will be good 
enough. 

Slice and fiy in butter six large onions, core and 
quarter, do not peel, four sharp apples. Let them boil in 
a little stock until tender. Then mix with them a 
quarter of a pound of flour, and the requisite quantity of 
curry-powder, say a small teaspoonful. Put a quart of 
stock, and when the soup has boiled, skim it, let it sim- 
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mer for half an hour, then carefully take oflf all the fat, 
strain the soup, and rub the onions, &c., through a sieve. 
Let the soup again get hot, and add to it any available 
pieces of fish, poultry, game or any delicate cooked meat, 
cut into neat little shapes. When these have boiled to- 
gether for ten minutes the soup will be ready. Before 
serving taste if salt enough. Boiled rice should be sent 
up on a separate dish. 

Soles with Oysters. 

Procure a pair of fine thick soles, scrape, but do not 
skin them. Lay them on a dish with a quarter of a pint 
of vinegar, and sprinkle over the white side with pepper 
and salt. Let them remain for two hours, or longer if 
convenient. When ready to cook the fish, put them into 
the kettle with the vinegar and a pint of water in which 
a sliced onion and four white peppercorns have been 
boiled, or better still, if you have it, fish stock. Let the 
liquor be boiling when you put in the fish, but do not let 
it do more than gently simmer afterwards until the fish 
are done. They will take about twenty minutes. Dish 
them up and pour over the sauce. 

Oyster Sance. 

Take the beards oflf a dozen large fat oysters, and 
having washed, scald them in half a pint of white stock for 
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two minutes. Strain this liquor and add it to that of the 
oysters, also carefully strained. Let it boil, and then mix 
into it a tablespoonful of flour rubbed smooth in two of 
cream. Stir over the fire imtil properly thickened. 
Then add two ounces of butter broken up, a very little 
cayenne pepper, and, if necessary, a little salt. With a 
sharp knife cut each oyster in ^ alf, put them into the 
sauce, and let it stand in the covered stewpan for five 
minutes, but on no accoimt allow it to boil or even simmer 
after the oysters are put in. Stir in a few drops of lemon 
juice and serve. 

Unless necessary, from motives of economy, it is better 
not to split the oysters. An uncleanly practice prevails 
at the shops of washing the oysters in the leaden tray or 
sink in which other fish are cleaned, and sometimes of 
adding some of the dirty water and calling it oyster liquor. 
If you can, see the oysters opened, and do what is needful 
in the way of cleansing them from any shell or grit when 
you get them home. 



Neck of Mutton & la Duchesse. 

Procure a whole neck of mutton, that is, the neck not 
divided down the middle, but cut entire from the sheep. 
This will be the scrag united, and will weigh about three 
poimds. It must be perfectly fresh. Having well 
washed the neck, dry, flour, and fry it, turning it about 
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until nicely browned, then place it in a deep stewpan or 
in the soup-kettle. Cover it with nicely seasoned stock, 
and put in six onions, two turnips and a carrot. Cover 
the pot close, and let it simmer imtil the vegetables are 
tender, as they will be in an hour and a half to two hours ; 
take them out, and set them aside to garnish the neck, 
which will take from four to five hours' gentle simmering. 
When done it should be as tender as chicken, and sufficient 
time for cooking should always be allowed, as it is rather 
improved than otherwise by standing at a low heat when 
finished. When the neck is done, take it out of the gravy, 
which set aside to cool in a pan of cold water, in order that 
all the fat may be readily removed. 

Keep the neck hot, in the meantime, by covering it 
close in the pot in which it was cooked. Having taken 
the fat off the gravy put it into a stewpan, and let it 
boil rapidly without the lid^ until reduced to about a pint. 
If it is not then thick enough, add a teaspoonful of Brown 
and Poison's corn-flour and one of flour, mixed smooth in 
two tablespoonfiils of cold water or stock. This done, 
return the neck to its gravy, and let it simmer gently for 
half an hour. Mince the vegetables cooked with the meat, 
place them in a stewpan with a little f>iece of butter, 
shake them over the fire until thoroughly hot, arrange 
them neatly in little heaps on the dish round the neck. 
Peas, asparagus tops, or sprigs of cauliflower, cooked sepa- 
rately, may be added to the above vegetables. They not 
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only make an improvement but look pretty. The carver 
will cut the meat from the bone longitudinally in large 
handsome slices. A whole neck of mutton, gently boiled 
for four or five hours in salted water, with two carrots, 
two onions, and three turnips, and served with caper 
sauce, is very good. 

Potato Croquets. 

Boil very dry some good mealy potatoes. Mash them 
up thoroughly, being careful to remove any lumps, add 
pepper and salt and sufficient egg to make a stiff paste. 
Make the potato into balls of equal size, roll them in finely 
sifted bread-crumbs, dip them in egg, and again roll them 
in bread-crumbs. Have ready some good frying fat, and 
when it boils put the croquets into the wire basket and 
fry them, shaking lightly, for about a minute. So soon 
as they assume a golden colour they are done. 



Boast Wild Duck. 

The duck must be roasted quickly, basted frequently 

with butter, and when nearly done be lightly dredged with 

flour. It must be sent to table somewhat underdone, but 

' at the same time very hot, with a rich brown gravy in the 

dish. 

Serve in a boat two glasses of port wine made hot. 
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the juice of a lemon, a few drops of Chili vinegar, and 
a pinch of salt added to it. 

Many persons like to prepare this sauce at table, but 
it is a mistake to attempt it unless you have a proper 
silver dish and spirit burner. 



Lemon Pudding. 

Put through a tin strainer a quarter of a pound of 
bread-crumbs, chop very fine a quarter of a pound of suet, 
mix with two eggs, the grated rind of a lemon and the 
juice, a quarter of a pound of sifted loaf-sugar and a very 
small pinch of salt. Butter a mould or basin, put in the 
pudding, cover with a paper cap, and steam it for three 
hours. Serve with sugar sifted over it and the follow- 
ing sauce round the base : — ^Mix one teaspoonful of corn- 
flour and one of flour in a dessertspoonful of cold water,, 
dissolve four or five lumps of sugar in a quarter of a pint 
of boiling water, stir the thickening into it, with either 
the juice of a lemon or a pinch of citric acid. Let it 
simmer up, stirring it all the time, and when finished 
put in a piece of butter the size of a walnut and stir 
until dissolved. Half a teaspoonful of extract of lemon 
(see page 243) may be added, but bought essences should 
be avoided, they give too pungent a taste to so delicate 
a sauce. 
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Crlm^ du Th6. 

Put half an ounce of fine orange-flavoured Pekoe tea 
into an earthenware tea-pot, and pour on it a pint of 
boiling milk. Let it stand until nearly cold, when pour 
it oflf fine, and, if necessary, strain it to free it from every 
particle of leaf. Put the liquor into a bright stewpan, 
with enough lump-sugar to make it sweet ; when it is hot, 
add to it a quarter of a pint of rich cream, and the yolks 
of five eggs. Stir over a slow fire until it becomes a thick 
custard. Stir occasionally until cold, when put it into a 
deep glass dish, and serve with a silver or glass ladle. 
Savoy finger biscuits should be handed round with it. 
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PALESITNE SOUP 



FILLETS OF SOLE A. LA REINE 



STEWED BEEF A. LA JARDmiERE 



PORK OUTLETS TOMATO SAUCE 



JUGGED HARE 



MINCE PIES TIPSY CAKE 



Falestme Soup. 

Take two quarts of any white stock, or liquor in which 
fowl, fresh pork, rabbit or mutton has been boiled will 
probably be good enough, and boil in it two pounds of 
Jerusalem artichokes, weighed after they are peeled, four 
large onions, a small stick of celery and two lumps of 
sugar. When the vegetables are perfectly tender, rub 
them through a sieve, let the soup boil up, and stir in half 
a pint of milk or cream, and an ounce of best butter. If 
the soup is not thick enough, mix a little corn-flour with 
the milk before stirring it into the soup. 

Serve with bread cut into dice, fried a light brown in 
butter. 

Fillets of Sole a la Seine. 

Skin and trim a pair of thick soles. Bemove the flesh 
from the bones with a sharp knife, and divide each strip 
into neat square pieces, about two inches long. Dip each 
piece in beaten egg, then in bread-crumbs, well seasoned 
with pepper and salt, and a little dried parsley. Fry 
them until a nice brown. Make a rich gravy of beef and 
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the trimmings of the soles, thicken it with flour and 
butter, add a little essence of anchovy, and, to half a 
pint of gravy, a small glass of sherry. When the gravy is 
finished and hot enough to serve, put in the fillets of 
fish and let them stand to get hot through in it, but it 
must not boil ; serve on a silver hot-water dish if you have 
one. 

Stewed Beef & la JardiniSre. 

The best part for this dish is unquestionably that which 
contains the most sinew ; choose, therefore, what some 
people call the roll of a shin of bee^ that is, the portion 
nearest the hoof, and which, when cut out whole, will 
weigh from two to three pounds. Trim off the ends, if 
there is much gristle, and use them to make stock. Put 
the beef into a large stewpan, with as much weak stock or 
water as will half cover it. Pepper and salt thickly the 
upper side of the meat, and lay over it six onions, two 
carrots, a turnip and a sprig of parsley. Let it simmer 
one hour and a half, then turn the beef and sprinkle 
pepper and salt over the other side, and let it simmer 
another hour and a half, by which time the meat should 
be perfectly tender, with the mews like jelly, but if at all 
ragged the dish is spoiled. Some meat takes longer than 
others, but always allow three hours, as it is all the better, 
if done before the time, for standing at a low heat in its 
gravy. When the vegetables are perfectly tender, take 
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them out, chop them up, season nicely, and set them in a 
small saucepan with a bit of butter ; and just before they 
are required to garnish the di^h put them on the 9tove to 
warm. When the beef is done, take it out and set it on 
the stove with a basin over it to keep just warm. Skim, 
season, and thicken the gravy, and add half a teaspoonfiil 
of Indian Soy ; then return the beef and let it simmer 
a quarter of an hour. Put the garnish of vegetables round 
the dish in little heaps. This wiU be found a most 
delicious and economical dish. If made the day before it 
is wanted it is equally good, and will then only require 
to be simmered for half an hour. 



Pork Cutlets. 

Cut them from a loin of small dairy-fed pork. The 
best plan is to take the meat in one piece from the bones, 
and then divide it into cutlets. Trim away nearly aU the 
fat, and let the cutlets be about half an inch thick. Save 
the kidney for a breakfast dish, but use the under fillet as 
cutlets. Take all the bones and skin, with any bits of 
bacon and ham you may have, fry them brown with two 
sliced onions, and put them on to boil for two hours in only 
enough water to cover them, the object being to make the 
gravy strong. Strain it and get it cold, in order to remove 
the fat. This done, put it on to boil down with a little 
isinglass or gelatine, and enough browning to give it a 
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good colour. When you have broiled the cutlets until they 
are nicely done and a little brown, brush them over with 
this glaze, arrange neatly on a dish, and put round them 
some tomato sauce, made from tolnato compote, to be had 
at all Italian warehouses. In order not to waste any, 
put the compote into an earthenware jar with a little of 
the pork glaze^ set it in a saucepan of water, and so let it 
got hot. 

Jugged H^e. 

Cut a hare into nice joints, flour and fry them brown, 
arrange on the bottom of a stewpan a layer of fat bacon in 
very thin slices, then fit in the hare closely, and cover it 
over with another layer of bacon. Put in a bay leaf a few 
peppercorns and cloves pounded, a pinch of salt, half a 
pint of claret, and half a pint of good beef gravy. Set it 
to simmer very gently until done. A young hare wiU 
take about an hour and a half. When tender, take out the 
pieces of hare, and keep them warm whilst the gravy is pre- 
pared. Strain it, and having removed all fat let it boil 
down to half its original quantity, then mix with a glass 
of port wine and a tablespoonfiil of currant-jelly, and if 
necessary thicken with a little butter and flour. Season 
with cayenne pepper. When the gravy is ready, put 
the hare back into it, let it get thoroughly hot and 
serve. 
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Mince Pies. The Mincemeat. 

One pound raisins, one pound currants, one pound 
sultanas, one pound moist sugar, one pound apples, half 
pound suet, two ounces candied orange peel, two ounces 
ditto citron, one ditto lemon, half ounce bitter almonds 
(blanched), one grated nutmeg, one teaspoonfiil ground 
cinnamon, one ditto ginger, half ditto cloves, half ditto all- 
spice, a large tablespoonful of orange marmalade, the juice 
and grated rind of two lemons, a little curafoa to moisten 
the whole. All the ingredients being put into a large pan 
must be thoroughly mixed with the hands, and allowed to 
stand a few days before using. Should a plainer mince- 
meat be desired, any proportion of well-sweetened apple 
sauce may be added to the better quality ; a little more 
spice will also be required. The suet is much better 
scraped and rolled than chopped. It should be intimately 
mixed with the sugar and spice, and then have the other 
ingredients added to it. Everything should be chopped 
very small, and is most effectually done in a mincing 
machine. 

Puflf Paste. 

One pound of flour, one pound of butter, yolks of 
two eggs, juice of a lemon, pinch of salt, half a pint of cold 
water, or according to the state of the butter ; about two 
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ounces of flour will be required besides the above quantity 
for sifting the board,'&c. A fine tin gravy-strainer is best 
for this purpose. Let your flour be thoroughly dry and 
sifted, but on no account let it go near the fire when you 
are about to use it. Have the water perfectly cold and 
clear, and if you use any lard it should be almost as firm , 
as the butter, or it will not roll in well. The yolk of egg . 
and lemon juice materially assist in giving elasticity to 
the paste, and will allow of it being rolled as thin as a 
wafer. The proportions given above will make quite 
eighteen mince-pies in round tins three inches in 
diameter. Put your sifted flour into a basin, mix in 
lightly with a silver fork about a quarter of your butter, 
add your salt (be chary of it), then the water in which 
you have previously mixed the yolks of the eggs and. 
the lemon juice. When all is mixed into a paste — and 
here is the great secret — neither too dry nor too wet — 
should the butter and lard be soft, then the paste requires 
to be moister than if they are hard — lay it on your board 
or slab, and having rolled it out to about half an inch 
thick, lay half your butter in the middle, sift flour thickly, 
and fold the paste neatly over the butter ; sift flour well 
over the board, give the paste three or four sharp blows 
with the rolling-pin, and proceed to roll out until the 
butter seems well mixed. At this point if the pastry is 
light it will give out air bubbles. Take away enough of 
this paste to line the bottom of your patty-pans, and put 
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the rest by in a cool place whilst you do them. EoU out 
the lining for your tins as thin as you can, as if too thick 
at the bottom it is apt to eat sodden. Now finish the 
crust for your tops and edges by putting in the remainder 
of your butter, sifting flour and doubling over the pastry 
as before. Again let it lie for half an hour in a cool place. 
When you have rolled the paste out, so that you are 
sure the butter is well incorporated, divide the mass and 
roll out almost as thin as a wafer what you will require 
for the edges of the pan. The only part of the pie in 
which thickness of pastry is allowable is at the edges. 
Cut the paste into strips the length that will be required 
to go roimd the patty-pan, and lay four strips one on the 
other, press lightly together, and having, with your finger, 

I 

wetted the edge of the under paste of the pie, lay it on. 

Now fill your crust liberally with mincemeat — do not 
be afraid of putting too much. Lastly, having rolled out 
the remainder of your paste as thin as possible, wet the 
edge, and place three folds on each pie for a cover ; 
neatly trim the edges with a sharp knife. Bake in a 
quick oven, yet not so quick as to brown the pies before 
they are nearly done, when they should be very high, 
showing each layer of pastry, and presenting a most 
tempting appearance. Do not put them in a cold place 
too soon after ]baking. Should the pies be made before 
the day they are wanted, ihey should be put into a hot 
oven for five minutes, allowed to cool before serving, and 
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then be sifted over with very fine sugar. To look perfectly 
nice it should be sifted through muslin. 



Tipsy Cake. 

Choose a long sponge cake ; one baked in the shape of 
a hedgehog is the most appropriate. Blanch sweet 
almonds, and cut them into long strips as nearly of a size 
as possible. Stick these regularly into the cake, set it in 
a deep dish, and then, at least twelve hours before it is re- 
quired for use, pour over it as much sherry wine and 
brandy, mixed in equal quantities, as it will imbibe ; or, 
if this is too expensive, use sherry alone, or raisin wine. 

Make a rich custard, and, shortly before serving, pour 
it cold round the base of the cake. 
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Soup Making. 

No culinary operation demands less skill than ordinary 
soup makingj yet it is one too often negligently per- 
formed. By paying attention to a few simple funda- 
mental rules, good soup may be made from half the 
quantity of material required by a cook who will not 
observe them. Soup which is made by throwing the 
materials without due preparation into water, and allow- 
ing them to boil to rags, will generally taste flat, and the 
admixture of catchup, sauces, and colouring may disguise 
the evil, but will never make it tolerable to an educated 
palate. A well made soup requires no colouring, no 
flavouring beyond that of the mdat and vegetables, with 
the usual seasoning of pepper and salt, unless it is intended 
to give it some special character, as by curry-powder, wine 
or acids. Frying the meat, vegetables, and bones (these 
should always be broken as small as possible), supplies at 
once colour and flavour. A weak soup thus made will be 
more acceptable than one far stronger, but which is 
' doctored ' to disguise th^ insipidity caused by the care- 
less manner of its preparation. \ 
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Economy has been studied in all our recipes, but 
every housewife should know that there is a kind of soup, 
cheap and tasty, for which no recipe can be given. Bones 
and scraps, pot liquor, and the water in which onions, 
turnips, and carrots have been boiled, make excellent soup 
for family use, either with or without the addition of 
a little fresh meat. Vegetables used to flavour should 
be served with the soup, either minced or rubbed to a 

A careful cook even in a small family should always 
be able, at an almost nominal cost, to serve relishing soups 
for everyday use. There can be no question that such 
soups, from every point of view, form an important ad- 
junct to a dinner. 

Gravy Soup. 

Cut two pounds of beef from the neck into dice and 
fry until brown. Break small two or three pounds of 
bones and lightly fry them. Bones from which streaked 
bacon has been cut make an excellent addition, but too 
many must not be used lest the soup be salt. Slice and 
fry brown a pound of onions, put them with the meat and 
bones and three quarts of cold water into the soup pot, 
let it boil up, and having skiromed, add two large turnips, 
a carrot cut in slices, a small bundle of sweet herbs, and 
half a dozen peppercorns. 
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Let the soup boil gently for four or five hours, and 
about one hour before it is finished, add a little piece of 
celery or celery-seed tied in muslin. 

When done, strain the soup, and let it get cold in 
order to remove all the fat. This done, let the §oup boil 
up, and stir into it g. tablespoonful of Brown and Poison's 
corn-flour, mixed in four of cold water. Season to taste. 
Small forcemeat balls are a usual addition to this soup. 

The above quantities of material should make more than 
two quarts of good soup. 



Cheap Oravy Soup. 

Gret a bullock's melt (calf s or sheep's answer as well, 
but of course do not go so far), cut into small pieces and 
fry brown, with two pounds of bones, and one pound of 
onions. Cover with three quarts of water — or water in 
which bacon has been boiled — or a few bacon bones are a 
good addition. When the pot has boiled, skim it, and 
put in three carrots and turnips, and a few pot herbs, and 
a quarter of a pound of Scotch oatmeal, and let it boil for 
four hours. Strain it and take ofif all the^fat, let it boil 
and stir in two ounces of corn-flour, mixed smooth in cold 
water, season and serve. 
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Ox-tail Soup. 
Make the soup exactly as gravy soup, with the addition 

r 

of an ox-tail. Divide it into joints and fry brown. 
Then boil until perfectly tender, so that the meat comes 
easily ofif the bones, take it up and cut it into handsome 
pieces. When required for the soup, re-warm it in a little 
stock, as it would make the soup greasy if boiled up in it. 
When the soup is ready^put in two lumps of sugar, a glass 
of port wine, and pour immediately into the tureen. 

Ox-cheek Soup. 

This is an economical soup, and at the same time, if 
well made, very good. Have the bones of the cheek well 
broken, and wash it well in plenty of salt and water. Put 
it in the soup-pot and cover with water, let it boil ten 
minutes, then pour away this water. Fry six large 
onions, and put them into the soup-pot with two carrots 
and turnips, a little celery and blade of mace, six pepper- 
corns and cloves, and as much stock or water as will 
cover the cheek. Let it boil gently for four hours, by 
which time the cheek will be done. Eemove the meat 
from the bones, and choose some of the best pieces to 
se^ve in the soup. The remainder can be used for other 
dishes and is very good. Finish as gravy soup, with the 
addition, if you like, of a glass of sherry. 
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Soup Julienne. 

Wash and scrape a large carrot, cut away all the 
yeUow parts from the middle, and slice the red outside 
an inch in length, and the eighth of an inch thick. Take 
an equal quantity of turnip, and three small onions, cut 
in a similar manner. Put them in a stewpan with two 
ounces of butter and a pinch of poynded sugar, stir over 
the fire until a nice brown colour, then add a quart of 
clear, well-flavoured stock, and let aU simjner together 
gently for three hours ; when done, skim the fat off very 
carefully, and ten minutes before serving add a cabbage 
lettuce cut in shreds and blanched for a minute in boiling 
water ; simmer for five minutes and the soup will be ready. 
Any clear soup may be converted into Julienne by adding 
prepared vegetables as above. Many cooks, to save time 
and trouble, use the compressed vegetables, and they are 
to be had in great perfection at all good Italian ware- 
houses. 

Mock Turtle Soup. 

This would be expensive if the calf's head had to be 
bought to make it, but if made from the liquor in which 
calf's head has been boiled (see page 168) will be moderate. 
Put into this liquor, which if too weak may be reduced 
to the required quantity, by boiling without the lid of the 
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stewpan, the bones of the head, a pound of gravy meat, 
cut in dice and fried brown, three onions sliced, also fried 
brown, a carrot, a turnip, a little celery — ^the celery 
added when the soup is half made, as it loses its flavour by 
long boiling — and a small bundle of sweet herbs. Boil 
gently for three hours, strain and take off all fat and let 
it boil up, thicken with corn-flour, and add a glass of 
sherry. Put into the soup small pieces of the meat of the 
head and forcemeat balls (see page 175), let them get 
hot in it and serve. 



Ghreen Pea Soup. 

Boil a piut of large peas in a quart of water, with a 
sprig of parsley and mint, and a dozen or so of green 
onions. When the peas are done, strain and rub them 
through a sieve, put the puree back into the liquor the 
peas were boiled in, add a pint of good veal or beef broth, 
a lump of sugar, and pepper and salt to taste. Let the 
soup get thoroughly hot without boiling. Stir in an oimce 
of fresh butter and it is ready. 

The broth for this soup may be made either of one 
pound of gravy beef with ham or bacon bones, or of one 
pound and a half of the scrag end of a neck of veal. The 
meat must not be fried, as it would spoil the coloiur of the 
soup, which should be a beautiftil green. A pound ol 
spinach boiled with the peas will assist this. Care must 
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be taken that the pur^e is very smooth^ and that it mixes 
well with the soup. Some cooks to eflfect this add nulk 
and flour, but these are not proper additions and ought 
not to be necessary. 

Serve fried bread with the soup. 

Hare Soup. 

Half roast a hare, and having cut away the meat iu 
long slices from the back-bone, put it aside to make an 
entree. Fry four onions, a carrot and turnip, a little 
celery, some bacon bones or a slice of lean ham, and having 
cut the body of the hare up into small pieces, put all on 
to boil in two quarts of good stock. When you have 
skimmed the pot, cover close and allow it to boil gently 
for three hours, then strain it, take off every particle 
of fat, and having allowed it to boU up thicken it with a 
dessertspoonful of corn-flour. Stir in two lumps of sugar, 
a glass of port wine, and season if necessary. 

Olaze. 

Take a knuckle of veal with very little meat on, three 
pounds of shin of beef, a ham bone or slice of ham, a dozen 
onions, a few herbs, and two or three cloves and peppercorns. 
Let your butcher chop the knuckle of veal into small 
pieces. Cut up the beef and ham, put all into your stock- 
pot, let the juices draw out slowly, and then reduce as 
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directed for clear gravy soup ; when this is done, cover the 
meat with water, and when it has boiled up, skim it, and 
et it boil six or eight hours. Strain it, first througM a 
colander, then through a very fine lawn-sieve, let it stand 
until the next day, take oflF every particle of fat, then 
put the glaze into a stewpan, boil up without the lid, and 
take off any scum as it rises. Let it boil very fast imtil 
it is reduced to a small quantity, and becomes gluey, then 
pour into a basin or soup-plate, and it will turn out next 
day very hard. This is most useful to enrich soups and 
gravies ; indeed, soup can be made by pouring boiling water 
on a little of it. It is always very good for travellers as 
meat lozenges. An economical glaze can be made with 
mutton shanks and any bones you have by you, and is very 
good if carefully made. 



Brown Gravy. 

In households where one meat meal is had every day, 
there need be no lack of gravy to make little dishes. It 
is one point of good management never to be without stock 

■ 

or gravy. If, however, it is neccessary to make it of fresh 
meat, beef should be chosen from the neck, cut in dice, 
and fried a nice brown. Any trimmings of ham or bacon 
will be found a good addition to gravy, but should not be 
used when meat has to be warmed in it for table, as it is 
apt to turn it red. Onions should always be fried a rich 
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brown, and are best done in butter. Allow a quart of 
water to each pound of beef, and if you require strong 
gravy, let it boil down to aboiit half. A peppercorn or two, 
a sprig of thyme and parsley, may be used for most brown 
gravies. Let the gravy boil slowly imtil rich enough, 
then strain, and when cool remove the fat; let it boil 
up, season if necessary, and thicken with a teaspoonful of 
boiled flour mixed smooth in cold water to about half 
a pint of gravy. 



Butter Sauce. 

The following is the best and most expeditious method 
of making butter sauce, or, as it is often called with us, 
' melted Ijutter.^ Less butter is required than when mixed 
in any other manner, as the flavour of it is not lost by 
boiling. 

One ounce of flour mixed smooth in four tablespoon- 
fuls of cold water. Stir it into half a pint of fast boiling 
water, add a pinch of salt, let it boil up, then stir in an 
ounce and a half of butter ; when it is dissolved, serve the 
sauce. 

Parsley Sauce. 

To be made as butter sauce. The parsley to be 
chopped and thrown into the boiling water just before 
mixing with the flour. 

K 
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Brown Butter Sauce. - 

Put two ounces of butter into a stewpan and stir over 
the fire until it begins to get brown, then put in a table- 
spoonful of Tarragon vinegar, one of Prince Alfred's or 
similar sauce, a few chopped capers and a little essence of 
anchovy. Simmer together for two or three minutes, and 
serve with salmon cutlets or other grilled fish. 



White Sauce. 

Boil two onions in a pint and a half of milk until it 
is reduced to a pint. Take out the onions ; press them 
so as to extract all the juice. Stir into the milk whilst 
boiling two ounces of fine flour mixed in a quarter of a 
pint of cold milk. Stir over the fire until it simmers 
and is as thick as rich cream ; add salt and cayenije pepper. 
Put in two ounces of butter, and when melted serve 
the sauce. 

Cream in any proportion may be added to this sauce, 
and improves both its flavour and appearance. If a very 
rich sauce is desired, it should be made of equal quantities 
of milk and cream. A little highly concentrated veal or 
fowl stock may also be used. 
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Bread Sauce. 

Boil an onion in a pint of milk for five minutes, take 
it out and pour t]ae milk over about a quarter of a pound 
of finely sifted bread-crumbs, add cayenne pepper and salt 
to taste. Stir over the fire untilit boils and is quite thick. 
A small piece of butter or a little cream may be added. 



Onion Sauce. 

Peel and slice six large onions, put them into a stew- 
pan with cold water and a little salt, boil until perfectly 
tender, then drain away the water and mash the onions 
to a pulp with a wooden spoon. Stir in a tablespoonful 
of flour, mix with half a pint of cold milk, add pepper and 
salt to taste, and stir the sauce over the fire until it boils 
and is thick. 

Or, prepare and boil the onions as above, and when 
tender rub them through a sieve. Mix a tablespoonful 
of flour in a quarter of a pint of milk or cream, or as much 
as will give the required thickness. Stir the sauce over 
the fire until it boils. 

Apple Sauce. 

Pare, core, and cut in quarters good cooking apples. 
Put them in a stewpan with a spoonful of water to each 

K 2 
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pound of apples. Cover closely and let them boil, beat 
up to a pulp with a wooden spoon and stir until they 
become dry. Then sweeten with half a pound of sugar 
to a pound of apples. Stir over the fire for five minutes 
and use as directed. 

Horse-radish Sauce. 

Beat a quarter of a pound of butter to a cream and 
mix with it a quarter of a pint of cream, half a stick of 
horse-radish grated finely, pepper, salt and distilled white 
vinegar to taste. The sauce should be as thick as good 
cream ; it should be kept cool. Serve in a sauce tureen. 

Mayonnaise Sauce. 

Mix two pinches of salt with the yolks of two raw 
eggs, then work in vigorously with a wooden spoon, at 
first drop by drop, four tablespoonfuls of the finest salad 
oil ; Huile d^Aix, to be procured of Messrs. Fortnum and 
Mason, Piccadilly, is the best to be had in England. 
When the mixture is worked enough it will be as thick 
as Devonshire cream. Mix two tablespoonfuls of Tarragon 
vinegar and one of Chili vinegar with a tablespoonful of 
French vinegar. Work this in drop by drop, and the 
sauce will assume a rich creamy appearance. It should 
thickly coat a spoon. Great care is required in making 
this sauce, or it will curdle and be useless. 
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Salad Dressing. 

Proceed exactly as above, but substitute for the 
Tarragon and chili vinegar an equal quantity of French 
vinegar, and mix with a teaspoonful of mustard. 
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Baked Salmon. 

Any part of the fish may be thus cooked, but the 
middle cut is mbst suitable. Butter a sheet of nice white 
writing-paper and wrap the fish up in it, folding the 
edges tightly together. Lay it in a tin baking-dish with 
a quarter of a pound of butter. Put it in the oven and 
baste very frequently. In a good oven the fish will take 
from three-quarters of an hour to an hour. When done, 
remove the paper, send it to table without a drainer, and 
with a little of the basting butter on the dish. 

Serve with butter sauce and dressed cucumber. 



Salmon Cutlet en Papillote. 

Have a slice an inch thick cut from the middle of a 
large fish. It will weigh about a pound and a half. 
Wrap it up in oiled writing-paper, and fry in plenty of 
fat ; it will take about ten minutes. Take it up, drain all 
fat away, and serve in the paper. 
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Fillets of Salmon with Potatoes. 

Take slices of salmon three-quarters of an inch thick ; 
cut them into neat shapes. Put. them into a stewpan 
with two or three ounces of butter, pepper and salt, cover 
over and let them cook gently, without frying, until done. 
Cut some potatoes in the ahape of corks, half cook them 
by boiling, drain, and put them into a stewpan with 
butter, pepper, and salt. Let them cook slowly, shaking 
them about and taking care they do not brown* Dish 
the potatoes in the centre of the dish with the salmon 
cutlets round. Make a sauce as follows: — Take enough 
white sauce for your dish, mix with it sufficient of 
Burgess's essence of anchovy to make it pink, add a 
squeeze of lemon juice and a very little cayenne, stir in 
the remains of the butter in which the salmon was cooked, 
pour the sauce over it and the potatoes, and serve. 

• 

Sole au Oratin. 

Have a pair of thick soles scraped. Trim neatly, and 
lay them in vinegar for an hour or two. Spread a littlp 
butter on a tin baking-dish, and lay the fish in it, the 
dark side downwards. Mix a glass of white wine, 
sauteme or hock is best, with a teaspoonful of Burgess's 
essence of anchovy, a tablespoonful of mushroom vinegar, 
a minced shalot, and a few drops of Chili vinegar ; pour 
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this round the fish, but it must not touch the upper side. 
Brush this over with dissolved butter, and, cover, but not 
too thickly, with a mixture of finely sifted bread-crumbs 
and light brown raspings ; put into a moderate oven and 
bake for half an hour. The crumbs on the surface of the 
fish must be brown and crisp, and if necessary the sala- 
mander must be used. Place the fish on a dish and serve 
with the sauce poured round. 

Sole k la Hollandaise. 

Large fish should be used for this purpose. Make a 
liquor in which to cook it of half a pint of vinegar, a tea- 
spoonful of salt, an onion, half a dozen peppercorns, a 
blade of mace and three pints of water. Let this boil 
together for an hour and strain it ; put in the sole, 
cover close and let it stand at a heat, just below boiling, 
for half an hour, giving it a boil for one minute at the 
last. Take it up, drain, and pour over parsley sauce, 
made slightly acid with lemon juice, or imitation Dutch 
sauce as for whiting. The liquor in which the fish was 
cooked should be saved, as it is better each time it vis used, 
and will only require the addition of a little vinegar. 

Boiled Haddock with Mushrooms. 

EoU the fish round, boil it in water with a table- 
spoonful of vinegar and two or three peppercorns. When 
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done, take it up and place it on a fish-drainer. Serve with' 
the following sauce in a boat : — Stew some mushrooms in 
butter with pepper and salt until tender, chop them up, 
put them with their liquor into some butter sauce, let 
them simmer together for two or three minutes. The sauce 
should be quite thick with mushrooms ; about two table- 
spoonfuls of mushrooms to one of butter sauce. 



Eels a la Beine. 

The eels being cleaned and skinned, cut them into 
pieces about two inches long. Then boil them gently in a 
liquor prepared as for soles a la Hollandaise ; when done, 
take them up, drain, and put into parsley and butter, with 
a little squeeze of lemon juice. Let them stand in the 
sauce without boiling for ten minutes and serve. 



Baked Whiting. 

Small whiting answer well for this purpose. Tie them 
round the tail to the mouth, dip them in dissolved butter, 
lightly sprinkle with pepper and salt, and strew pale 
raspings over them. Put a little butter in a tin baking- 
dish, put the fish in it, and bake in a rather quick oven 
for a quarter of an hour. 
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White Bait. 

These delicate and delicious little fish may be bought 
at all good fishmongers, and it is not the expense which 
prevents their appearance more frequently at private 
tables. A wire basket and plenty of good frying fat are 
indispensable, and with a little care white bait may be as 
easily cooked as any other fish. 

First drain the fish on a sieve, and then strew them 
on a cloth, well covered with flour ; this done, lay another 
floured cloth over and turn them on to it. Having well 
covered the white bait with flour, drop them one by one into 
the wire basket until the bottom is covered ; shake lightly 
to free them from unnecessary flour. Have ready some 
clear, clean frying fat, and when boiling hot dip the 
basket in. Move it about gently imtil the fish become 
crisp, as they will be in from one to two minutes. When 
done, turn the white bait on to paper to absorb the grease ; 
keep hot whilst you repeat the process until you have 
enough. 

Pile the white bait high on a napkin neatly folded and 
garnish with fried parsley. Serve with lemon and brown 
bread and butter. A little salt and cayenne pepper may, 
if approved, be sprinkled over the fish after it is fried. 
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Potato case with Lobster. 

Boil and mash very smooth and dry, enough potatoes 
for your case, add to a pound of them the yolks of two 
eggs, work over the fire in a stewpan until dry, then mould 
in the same manner as a rice case, brush it over with yolk 
of egg, and bake until nicely coloured. With a quarter 
of a pint of white sauce mix half a teaspoonful of Burgess's 
Essence of Anchovy and one of lemon juice, stir into it 
half a' tin of preserved lobster, and let it stand by the side 
of the fire to get hot, but do not let it boil. Fresh lobster 
can be used, of course, but is more expensive. When 
ready, pour the lobster with its sauce, which should be 
thick, into the case and serve. 



Scolloped Oysters. 

Allow six oysters to each person. Take off their beards 
and the hard white portion, and simmer these with two 
tablespoonfiils of water, two or three minutes ; not 
longer, or the liquor will be bitter. Butter a nice bright 
tin^ tart-dish, put on a thick layer of finely sifted crumbs, 
then the oysters ; sprinkle salt and white pepper lightly 
over and pour on the liquor. Mix a little pepper and 
salt with the remaining bread-crumbs, and* thoroughly 
cover up the oysters. Put bits of butter thickly on 
the top, and bake in a good oven twenty minutes. If 
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not brown when finished, either dust Kghtly over the 
top a few very finely sifted raspings or use the salamander. 
If preferred the oysters can be scolloped in tin or silver 
shells, one being allowed for each guest. 

Soft Cod Roe Fried. 

Take the whole of a small roe or a portion of a large 
one, about the size of a calfs sweetbread. Boil half a 
pint of water with a tablespoonful of vinegar, a large 
pinch of salt, and a shake of pepper.. Put the roe in, and 
let it boil for ten minutes ; then take it up and drain it. 
Beat up half an egg, yolk and white together, in a basin, 
and pass the roe through it so as to touch every part. 
Have ready some finely sifted bread-crumbs, mixed with 
an equal quantity of raspings, and well seasoned with 
pepper and salt, and dip the roe in them, taking care it 
is nicely covered. Have ready some good frying fat, and 
when boiling put in the roe ; fry it on one side imtil 
brown and crisp, then turn and finish on the other. 

Butter sauce and anchovy may be eaten with it, or 
butter sauce with a little lemon juice and cayenne pepper 
added is excellent. 

Cod Boe i, la Hollandaise. 

Having washed the roe, boil it for a quarter of an hour 
as in the foregoing recipe. When perfectly firm it is done. 
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Take it up, place on a hot dish, and pour over it the 
following imitation of Dutch sauce : — Mix a heaped table- 
spoonful of fine flour in two of cold water ; stir it into 
half a pint of boiling water, or the liquor in which 
the roe was cooked, in a perfectly bright saucepan ; stir 
over the fire until properly thickened, then add a pinch 
of salt, an ounce of butter broken in bits, and, when well 
mixed, the juice of half a lemon, or a teaspoonful of 
vinegar; lastly, stir in carefully the beaten yolk of an 
egg, or two if you will afford them, and having stirred 
quickly for five minutes over a slow fire, pour over the roe 
and serve. Parsley sauce may be used instead of the 
above. Make it in exactly the same manner, only substi- 
tute chopped parsley for the egg. 

Another Way. 

Having washed the roe, pick it to pieces, rejecting any 
bits of skin. Boil as directed in the first recipe. When 
done, drain it, and serve with either of the above, or plain 
butter sauce with a teaspoonful of essence of anchovy 
stirred in. 

Scolloped Cod £oe. 

Take about three-quarters of a pound of roe cooked as 
in the last recipe ; mix a large teaspoonful of corn-flour 
and one of flour in two of cold water ; stir this into three 
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tablespoonfuls of the liquor (at boiling point) in which 
the roe was cooked ; add half an ounce of gutter, a tea- 
spoonful of essence of anchovy and a pinch of cayenne 
pepper, stir briskly over the fire until thick, mix the roe 
with it so as thoroughly to coat it ; sprinkle a layer of 
finely sifted bread-crumbs on a well-buttered tin dish ; 
then put on the roe, spread evenly, and finish by covering 
to the thickness of a quarter of an inch with bread-crumbs 
lightly seasoned with pepper and salt ; spread a little dis- 
solved, butter over the crumbs, and bake in a quick oven 
for twenty minutes. When done, if not nicely browned, 
finish with the salamander. 

Fish Balls. 

Pound cold fish in a mortar, season it with pepper and 
salt, and add a little essence of anchovy. Flour your 
hands and roll the fish into small balls, dip them in 
a beaten egg, then in finely sifted bread-crumbs, repeat the 
process of egg and crumbing, put the balls into the wire^ 
basket, and immerse in a stewpan of boiling fat ; shake 
gently until brown. Turn the balls on to paper for a 
minute to absorb the grease and serve with fried parsley. 
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Fillet Steaks with Potato Chips. 



Trim the fillet as for roasting, cut it into slices half 
an inch thick, pepper and salt lightly, and allow them to 
stand for an hour or two. Put a little butter into the 
frying-pan, fiy the fillets, first on one side, then on the 
other, dish them up nicely in the centre of a dish, and 
put round potato chips prepared as follows : — Peel fine 
kidney potatoes, cut them in very thin roimd slices of an 
equal size (that which is not used for the chips can be 
either firied or boiled for the family dinner), lay them in a 
cloth to dry, and fiy in the wire basket in good fat. 
Dripping will answer, but the best frying fat is clarified 
pot skimmings ; next to this beef-suet melted down with 
an equal quantity of lard. Oil is the best of all for frying 
potatoes, but is expensive, and requires some care in the 
use. Put only enough chips to cover the bottom of your 
basket ; when you take them out, throw them on paper 
before the fire to absorb any grease, and repeat the 
process until you have enough chips. They can, if pre- 
ferred, be fried without the basket, and taken out of the 
fat with a skimmer. 
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Fillet Steaks with Mushrooms., 

Prepare the fillets as in the foregoing recipe, broil 
them, and place neatly on a dish with chopped mushrooms 
in the centre. Peel and trim the mushrooms, put them 
into a stewpan with a little butter, and pepper and salt, 
let them stew gently until perfectly tender ; they will take 
from ten to twenty minutes, according to size. When 
done, drain them from the liquor and chop them ; this 
done, put them back, warm up in it and place on the dish 
with the fillets. 



Fillets of Steak with Fried Bread. 

For this purpose the fillet must be very neatly trimmed, 
and all the slices be very nearly of a size. Cut them 
about half an inch thick, and then prepare as many pieces 
of bread as you have fillets, and of the same size and 
shape. Cook the fillets as directed for fillets with potato 
chips, and fry the bread nicely in the wire basket (see 
fried bread). Arrange them on the/ dish for serving ; 
first a fillet, then a slice of fried bread, and so on until 
all are used. In the centre of the dish put a little rich 
thick gravy and serve immediately. 
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Beef Olives. 

Have some rump steak cut a quarter of an inch thick, 

divide it into pieces about five inches wide, spread over 

each a thin layer of sausage meat, roll up tightly, and put 

a skewer through to keep in shape ; egg, bread-crumb, and 

' fry until lightly cooked. 

Serve with good gravy in the dish. 



Bump Steak Pudding. 

Line a pudding-basin with a paste made of equal pro- 
portions of beef-suet and flour, with water in proportion 
of half a pint to a pound of the latter. Lay in pieces of 
rump steak nicely trimmed, and sprinkle over pepper and 
salt, then a layer of mushrooms skinned ; repeat the layer 
of steak, and so on till the basin is full. Pour in as much 
stock or water as the basin will conveniently hold, put on 
a lid of paste, and boil from two hours to two hours and a 
half, according to size. When the pudding is done, send 
it to table in its basin, with a* napkin neatly fastened 
round. 

The carver should remove a round piece of the top 
crust and pour in a little gravy, which phould be made of ' 
the mushroom trimmings and a little meat. 
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Beef or Mutton Fnfb. 

Eoll or pound cold potatoes perfectly smooth, add a 
quarter of their weight of flour, rub them together, season 
with pepper and salt, mix into a paste with egg, roll out 
thinly, and cut into pieces about four inches square. 
Place on them slices of cold meat and well cooked bacon, 
very thinly sliced ; pepper and salt highly, fold the paste 
over the meat, and press the edges together. Fry care- 
fully, first on one side, then on the other. Serve very 
hot. 



Cottage Fie. 

Cut into dice one pound and a half of any coarse lean 
part of beef (from the ^sticking piece' is best), and put it 
into a «tewpan with an ounce of butter, a pinch of pepper 
and salt, and four minced onions. Let this simmer in its 
own juices until perfectly tender. If not allowed to cook 
too fast, there will be nearly half a pint of gravy from 
fine fresh meat. It will take nearly two hours to cook 
properly. When ready, put the meat and onions into a 
pie-dish, mix the gravy with suflBcient plain butter sauce 
to fill the dish, and cover it with nicely mashed potatoes. 
Mark the cover in sqilares on the top, by crossing it with 
a knife ; bake for twenty minutes. The potato crust 
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should be nicely browned. A little milk or butter should 
be mixed with the potatoes, as it enables them to be 
smoothed more easily. 

This pie may also be made of rump steak or cold meat, 
and will not then require stewing. 

Haricot of Ox Cheek. 

Fry some sliced onions until a nice brown. Cut up a 
cooked carrot, and add any other vegetable in season. 
Warm them in a little of the gravy in which the cheek 
was stewed as for soup. Put in the pieces of meat, 
season, and let them simmer together for ten minutes. 
If there is any fat on the gravy remove it, stir in enough 
flour to make it as thick as cream, simmer together for 
five minutes and serve. 

Ox Cheek Fie. 

The cheek having been stewed as for soup, cut it into 
neat pieces. Lay them in a tart-dish, with parboiled 
onions between each layer, and a good seasoning of pepper 
and salt. Fill up the dish with gravy, and cover with a 
crust made as for Devonshire pie. 

Ox Heart. 

This is now one of the cheapest dishes, an ox heart 
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weighing about five pounds, and the average cost being 
two shillings and threepence. It is not so popular as it 
would be if the method of cooking were understood. In 
the first place, it is not necessary to cook the whole heart ; 
half or a quarter of it may be used to great advantage, 
and is good stewed, in a pie, minced, rissolettes, hashed, 
in a pudding, fried with potatoes, potted, or as a sausage. 
It must, however, be first stewed, no matter what the 
form in which it is subsequently used. 

First wash and cleanse the heart, trim it and cut in 
half, rub flour over, and fry until brown. Then put it in 
a stewpan with four or five fried onions, a sprig of thyme, 
and enough water seasoned with pepper and salt or weak 
stock to cover it. Let it simmer gently for three hours 
or until perfectly tender, when take it up, remove all fat 
from the gravy, reduce it to a small quantity by boiling 
without the lid of the -stewpan, thicken, season, and, if 
liked, add a glass of claret and a lump of sugar ; return 
the heart to the gravy. Serve very hot. 

If only half the heart is required for a dish, the other 
may be fried and will then keep, even in warm weather, 
for two days ; or if rubbed with vinegar and turned every 
day, will not only keep very well*, but will be improved by 
the process. 

If, after the heart is stewed, it is put into the Dutch 
oven, and basted with a little butter for ten minuses, it 
will be very delicious, but must not then be returned to 
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the stewpan, but be placed on a dish and have the gravy 
poured round. 

Stuffing balls made of equal quantities of bread- 
crumbs and suet, with a little flour, chopped parsley and 
sweet herbs, a little grated lemon peel, the whole seasoned 
with pepper and salt, and moistened with egg, are a good 
addition to this dish. 

Having mixed the ingredients, flour your hands, roll 
into little balls,, and fry gently until crisp and brown ; put 
in the gravy, and simmer for a minute. 

After the heart has been stewed, it may be used for any 
of the purposes mentioned above, according to the recipes 
for similar dishes. 



Tripe with Onions. 

When tripe comes in from the shop, it should be con- 
sidered only half cooked, and from two to three hours is 
not too much time to simmer it. Place it in a stewpan 
with four large onions, half a teaspoonful of salt, a pinch 
of white pepper, and half a pint of water to eacji pound of 
tripe. When perfectly tender, take it up, keep hot whilst 
you take the fat off the gravy, which allow to boil without 
the lid of the stewpan until reduced to half the original 
quantity ; then thicken it with flour and new milk, put the 
tripe and onions into it, let it simmer for a quarter of an 
hour, and serve very hot. 
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Tripe prepared in this way is delicious fried in batter 
made as page 62, or plainer if desired. 



Tripe Sant6. 

Stew a pound of tripe in well seasoned stock ; when 
perfectly tender, cut it into neat square pieces, then fry 
a light brown in a little butter, and season with pepper 
and salt. Cut a pound of onions in slices, fry a nice 
brown, and then simmer them until very tender in a little 
of the liquor in which the tripe was stewed. When they 
are done, put the tripe with them into the stewpan, add a 
tablespoonful of chopped parsley and one of vinegar, 
simmer together for a minute and send to table imme- 
diately. 

Mutton Cutlets. 

Taken from the neck, mutton cutlets are expensive, 
but those from the loin will be found not only convenient, 
but to answer well at a smaller cost. 

First remove the under cut or fillet from about two 
pounds of the best end of a loin of mutton, cut off the top, 
which will' be useful for stewing, and is especially good 
eaten cold, and then remove the meat in one piece from 
the bones. Now divide it and the fillet into cutlets about 
half an inch thick, egg them over and dip them in well , 
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seasoned bread-crumbs, fry them until a nice brown, and 
perve with gravy made from the bones and an onion. 

This way of cooking the loin is much more economical 
than in chops, because with them the bones and tops are 
wasted, whereas in cutlets all is used up. 

To stew the top, put in a stewpan, the fat downwards, 
sprinkle pepper and salt, and slice an onion or two over 
and set it to fry gently for an hour or more. Take up the 
meat, and put a quarter of a pint of cold water to the fat, 
' and when this has risen in a solid cake, take it ofiF, mix a 
little flour with the gravy which will be found beneath the 
fat, add pepper, salt, and some cooked potatoes cut in slices,- 
Cut the meat in neat squares ; let it simmer gently in the 
gravy with the potatoes for Half an hour. 



Neck of Mutton Catlets. 

As has been remarked, these are expensive, but if the 
whole neck is purchased and judiciously used the cost will 
be much reduced. The scrag end of the neck may be used 
as directed for neck of lamb a la jard^i^re, but will, of 
course, take longer to stew. There will then remain a 
portion which will not make handsome cutlets, but will be 
very good when taken from the bones and cut into thin 
slices, dipped in egg and bread-crumb and fried. The 
bones will make excellent gravy, and if boiled gently and 
not too long, any meat remaining on them may be scraped 
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off and made into mince or rissoles. An excellent Irish 
stew may also be made from this portion. After disposing 
of what is considered the inferior portion of the neck, we 
come to that called the * best end/ which will give seven 
chops. Trim away the breast, which will serve for stewing, 
&c., saw off the spine-bone and cut the chops, taking away 
about an inch of m^at from the long bone, remove 
the gristle and nearly all the fat, then flatten the cutlets 
with the bat. Dip them in milk and pass them through 
bread-crumbs, pressing on them as many as you can, and 
then in dissolved butter ; then again through bread-crumbs, 
which must be highly seasoned with pepper and salt. Broil 
the cutlets over a clear fire, and serve either with a puree 
of any vegetables or 9i, jardrnii^re. 

Put the jpur^y which must be thick, in the centre of the 
dish, pile it up and place the cutlets round it, the thick 
end downwards. Or a g6od plain gravy may be served 
under the cutlets. 



Scrag of Mntton a la Bnsse. 

Take about a pound and a half of scrag of mutton in 
one piece, boil it gently for about three hours in a quart 
of water, with a teaspoonftd of salt, two onions, a turnip, a 
parrot and a pinch of pepper. When the meat is perfectly 
tender, so that the bones can easily be taken out, brush it 
over well with yolk of egg, then sprinkle over it a mixture 



AdEAT DISHES. - 159 



of finely sifted bread-crumbs, raspings, a shake of flour, a 
little dried and sifted parsley, and sufficient pepper and 
salt to season it highly. Put the meat into the Dutch 
oven, baste it until brown with an ounce of butter, and 
serve with good gravy or brown caper sauce. The broth 
may be served with the vegetables minced, a little celery 
. being added, and for those who like it, a small quantity 
of chopped parsley put into the tureen and the broth 
poured boiling over it. Take care to remove all fat 
from the broth ; it will rise very quickly if the basin 
is set in a larger one containing cold water changed 

frequently. 

ft 

Sheep's Head. 

Get a perfectly fresh sheep's head, and having taken 
out the tongue and brains, soak it in tepid water. With 
a blunt knife break all the soft bones inside the head, and 
take care most thoroughly to cleanse it. Put it into a 
saucepan with enough water to cover it and a tablespoonfiil 
of salt. To ensure perfect cleanliness, when it has boiled 
five minutes take the head out and pout away tiiis water. 
Put the head on again to boil with two quarts of water, 
six onions, two turnips and can'ots, and pepper and salt. 
Let it boil gently for three or four hours, or until so tender 
the meat will readily slip from the bones t having taken 
them all out careftQly, place the meat of the head on a hot 
dish, and pour over it either a good onion, caper, or / 
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parsley sauce. Or take all the vegetables cooked with 
the head, rub them to a purSe through a sieve, have ready 
a little good butter sauce made with milk, nicely season 
it, mix with the purSe, pour over the meat and serve. 
The broth is very good with the addition of a little celery 
and chopped parsley, and may be served either with or 
without the vegetables cooked in it. 

The tongue and brains may be reserved for separate 
dishes, or used as in the following recipe. 

A slight thickening of corn-flour is liked by most 
persons. Excellent soup of any kind may be made of 
this broth, and an economical one by merely boiling a few 
bacon bones in it, with any other bones or scraps. Chap- 
man's wheat-flour makes a cheap thickening for plain 
soups, and tapioca or oatmeal is very good. 



Sheep's Head Scotch Fashion. 

The above recipe is for dressing sheep's heads as they 
are generally sold by butchers. To get one with the skin 
on it must be ordered. A head with the skin on is much 
more economical than without ; the usual excuse of haste 
is given with us for removing it; it takes time and trouble 
to prepare with the skin on. Treat the head with the 
skin on exactly as directed in the first recipe, only it will 
take an hour longer to boil. It must be perfectly tender, 
so that the bones come out easily. Having laid it on a 
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hot dish, garnish it with slices of lemon and fried 
parsley. 

Make a sauce of the brains as follows — Boil them in 
salt and water with an onion for a quarter of an hour, 
chop them up, mix with them a teaspoonful of finely 
powdered sage, and season well with pepper and salt. 
Have ready a quarter of a pint of butter sauce, stir in the 
brains, let all get hot together without boiling, serve in a 
boat. The tongue should be boiled separately in strong 
salt and water, with a clove, peppercorn, and a few drops 
of vinegar. Serve on the dish with the head. 

Sheep's Head ^ la Bnsse. 

Having taken out all the bones, proceed exactly as for 
neck of mutton a la Busse. 

Breast of Mutton, 

With the poor, to whom fat is a necessity, this dish is 
much in vogue ; but to be economical, even from their 
point of view, it must be bought at a low price. Persons 
accustomed to the prime parts of mutton are wont to 
despise the breast ; but it may, with a little care and 
skill, be made into excellent dishes. It is essential that 
it should be partly prepared the day before using, as it 
cannot be sufficiently freed of fat until cold. After pre- 
paring in the following manner, the meat may be made 
either into a mutton pasty, Devonshire pie, mutton pudding, 
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stew or curry. It is besides excellent eaten cold. Cut 
the breast into convenient pieces, and lay them in a stew- 
pan, meat downwards, sprinkle with pepper and salt, and 
slice three onions over them. If it is desired to use the 
fat drawn from the mutton in any way in which the 
flavour of onions would be objectionable, they must be 
omitted. Set the stewpan at a low heat, and allow the 
meat to cook gradually in its own fat and juices. It will 
take about three hours. When done, put away the meat 
on a dish and the fat in a basin. The next morning a 
little gravy will be found beneath the cake of fat, which 
will, from a breast of mutton weighing about three 
pounds, be as much as three-quarters of a pound to one 
pound. It is excellent fat either for making family cakes 
and pies or for frying. Use the gravy, with the addition 
of a ' little water or stock, onion or other vegetables, to 
dress the meat in any of the ways above mentioned. 



Sheep's Hearts Stewed. 

Having well washed the hearts, drain and dry them ; 
make a stufl&ng in the proportion of two ounces of beef- 
suet to three of sifbed bread-crumbs, and a small table- 
spoonfiil of flour ; put a good quantity of parsley, a pinch of 
sweet herbs, a grate of lemon peel and nutmeg, season with 
pepper and salt, and make the whole into a stiflF paste with 
^?!&* Stuff the hearts with it, taking care not to have 
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them so full that the stuffing will burst out ; this done, 
brush the hearts over with milk, and then roll them in 
flour. Put them, with the broad end downwards, into a 
stewpan, with a little butter; let them fry for a few 
minutes, then turn them about on all sides, and when 
nicely browned, put into the stewpan with a pint of good 
stock, or, if you have none, water in which an onion has 
been boiled, and well seasoned with pepper and salt. Let 
them simmer for an hour and a half, or until tender. Drain 
away the gravy and remove all the fat from it ; either 
reduce it by boiling sharply without the lid of the stew- 
pan, or thicken with a little flour ; pour over the hearts and 
serve very hot. If to be eaten with currant jelly, a glass 
of claret in the gravy will be an improvement ; add also a 
lump of sugar. 

Calf s heart is excellent cooked in this manner. 



Sheep's Hearts Boasted. 

Having washed the hearts, stuff each with an onion 
parboiled and then minced fine ; add to it two table- 
spoonfuls of bread-crumbs, half a teaspoonful of chopped 
or dried sage, and sufficient black pepper and salt to 
season highly. Press the stuffing well into the hearts, 
and, if necessary, fasten a little muslin over the top to keep 
it in. Whilst roasting baste very frequently. Sheep's 
hearts may be baked, stuffed in this manner ; but care 

M 2 
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must be taken not to let them get dry. Any heart that 
may be left is excellent hashed. 



Mntton Puddiiig. 

Gret from a pomid and a half to two pounds of scrag of 
mutton, take off all the fat, boil it gently for two hours, 
meat downwards, in a quart of water, with two onions, and 
a good seasoning of pepper and salt. Take up the meat ; 
set the broth aside to cool, in order that you may take off 
the fat. Carefully remove the meat from the bones. 
Make a crust with the fat from the scrag, or of mutton 
or beef suet, in the proportion of two ounces of fat to four 
ounces of flour ; line a pudding-basin with this, slice in 
two cooked potatoes, lightly pepper and salt them, then 
the onions cooked with the mutton, then the meat of the 
scrag, and, as a great improvement to the pudding, a 
sheep's kidney sliced, or half an ox kidney ; sprinkle 
pepper and salt over, and put on the top two more sliced 
potatoes. Fill up the basin with some of the broth, put 
on a lid of paste, and boil the pudding for two hours. 
Eetum the bones to the remainder of the broth with an 
onion ; let them boil until the pudding is ready, then 
serve the broth in a sauce boat. All meat puddings 
should be served in the basin in which they are boiled, a 
napkin being neatly folded round. The carver should 
remove a round piece from the lid of the pudding, and 
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pour in enough of the broth from the sauce boat to fill it 
up ; this will ensure each person getting the same kind of 
gravy. This pudding may be made of sheep's head after 
it has been boiled, as directed in the following recipes. 
To make the crust for a richer pudding use equal quan- 
tities of suet and flour. Mix a pinch of salt with the 
floiXr and suet, make into a paste with cold water, in the 
proportion of half a pint to a pound of flour. Flour the 
paste-board, and roll out the crust a quarter of an inch 
thick. Dissolve a little butter, and brush the inside of a 
basin thickly with it, then line with the paste. 



Devonshire Pie. 

This made as is usual in the county from which it 
takes its name, and where it is also called ' Squab Pie,' is 
so rich that few persons like it. The following recipe 
will be found free from this objection, as mutton is sub- 
stituted for pork, and all the ingredients are cooked and 
freed from fat before being put into the pie. 

Take a pound and a half of the scrag of mutton, cut 
it up into convenient pieces, and put it into a stewpan 
with half a pint of water, two large pinches of salt and 
one of pepper, and two large onions sliced. Let it simmer 
for two hours, or until perfectly tender, then set^the gravy 
to cool. Draw all the bones out of the meat, and arrange 
it neatly in a pie-dish, place on the top the onions cooked 
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with it, sprinkle lightly with pepper and salt, and spread 
over a thin layer of nicely sweetened apple sauce, or apple 
maxmalade, and having removed the fat from the gravy, 
pour it over the meat, &c. Make a crust as follows : — Use 
suet finely shred, not chopped, in the proportion of three 
ounces to five ounces of flour, and water in that of half a 
pint to a pound of flour. Having mixed these ingredients 
with a pinch of salt into a smooth paste, roll it out, and 
beat it until the suet and flour are thoroughly incorporated. 
Then roll it out in the usual manner, and put it on the 
pie. This crust is very good eaten hot, and is wholesome 
and digestible. If a richer crust is desired, an ounce 
of butter or lard may. be added to the given proportions, 
which are about sufl&cient to make a crust for a pound 
and a half of mutton. If pie-crust is objected to, a layer 
of well mashed potatoes may be substituted, or slices of 
bread, fried a light brown and laid on as a cover, are very 
good. The whole of the contents of the pie having 
been thoroughly cooked, it will be ready so soon as the 
crust, of whatever kind, is nicely baked. 



Mutton Pasty. 

The under cut of a shoulder is best for this purpose. 
With a sharp knife cut the lean meat away from an un- 
cooked shoulder of mutton ; let the slices be thin. This 
Tdll not in the least interfere with the upper side, which 
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may be hung as long as required after the under cut is. 
removed. Lay the slices of meat in a pie-dish, sprinkle 
pepper and salt over them, and nearly fill the dish with 
a gravy that will jelly; it may be made with mutton 
shanks and a little gravy beef, t^o nicely fried onions, 
a few peppercorns, and a very small bit of mace. If for 
eating cold, cover the pasty with a good pufif paste, and 
bake in a quick oven. If to be served hot, a cover of 
mashed potatoes, or a crust as for Devonshire pie is suit- 
able. 



Breast of Lamb Cutlets. 

Tie two breasts of lamb together, and boil them very 
gently in a quart of stock or water with two onions, a 
carrot, and a sprig of thyme. When the meat is per- 
fectly tender, draw out the bones, and press the meat 
between two dishes until cold. Then cut it in pieces the 
size and shape of cutlets, dip them in dissolved butter and 
crumb them, then egg and crumb them again. Make a 
puree of tumips,> or any vegetables you please, put in the 
centre of the dish, and place the cutlets round it. 

Serve with white sauce in a boat. 
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Sweetbreads. 

These are generally somewhat expensive, but, as they 
must have a quick sale, butchers are at times glad to dis- 
pose of them at a reasonable cost. It must be borne in 
mind that a pair of fine calves' sweetbreads at three shil- 
lings are cheaper because they go further than a chicken at 
the same price in London. 

Carefully wash and trim the sweetbreads, then put 
them in a stewpan with enough stock or water, seasoned 
with pepper and salt, to cover them, an onion, a sprig of 
parsley and thyme, and a small piece of lemon peel. 
Simmer gently for twenty minutes. Take up and drain 
them, brush over with egg and crumb them, then put 
them in the Dutch oven before the fire, and baste con- 
stantly with butter until nicely browned. Serve them 
with rich brown gravy, with a Uttle lemon juice added, 
or tomato sauce, if preferred. Lambs' sweetbreads are 
parboiled in the same manner, then dipped in egg and 
seasoned bread-crumbs and fried. 



Calf s Head. 

Procure half a calf s head ; let it soak in cold water 
with a spoonful of vinegar and a little salt for two hours. 
Eemove the brain and tongue, put the head on with suffi- 
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cient water to cover it, and a tablespoonful of salt; when 
it has boiled ten minutes, pour away the liquor, and again 
cover the head with water. Add two onions with a clove 
stuck in each, a small bundle of parsley with a sprig of 
thyme tied up with it, a tablespoonful of white vinegar, 
and a large tablespoonful of salt. Let all boil gently for two 
hours, or until the head is sufficiently tender to slip from 
the bones. Having removed them, lay the head on its dish, 
and cover either with rich brown gravy or white sauce. 
After the tongue, which can be boiled with the head, is 
skinned, cut in small pieces and lay it on a separate 
dish ; place round it in little heaps, alternating with neat 
rolls of toasted bacon, the brains, prepared as follows : — 
Boil the brains very fast in a little of the liquor in 
which the head is cooked ; when quite firm chop them up, 
and put them into a stewpan with an ounce of butter, a 
pinch of salt and pepper, a dessertspoonful of chopped 
parsley, and a squeeze of lemon juice. Stir over the fire 
until the butter is dissolved, then sprinkle in a dessert- 
spoonful of flour, again stir for five minutes, and serve. 

Veal Cntlets a la Polonaise. 

Cut the meat from the bones of the best part of a 
neck of veal, divide it into cutlets three-quarters of an 
inch thick, fry them in a little butter, just to brown them 
slightly, then simmer them until perfectly tender in good 
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white gravy, well flavoured with onion and slightly 
thickened with corn-flour. When they are done, take 
them up and skim the gravy ; let it boil down to a small 
quantity. Trim some slices of lean ham to the size of 
the cutlets, fry them in butter until done, dish the veal 
up in a circle, a slice of ham between each piece. Strain 
the sauce into the centre of the dish. 

The gravy for this dish should be made of the bones 
of the neck from which the cutlets have been taken. 

Chump End of Loin of Veal. 

» Get about three pounds, remove all the bone you can, 
and cleverly insert a stuffing. Close it up as tightly as 
possible ; if necessary, bind it round with' tape, and fasten 
over a thin piece of muslin to keep in the stuffing. 
Koast it, basting frequently. Make the stuffing of equal 
quantities of finely chopped suet and bread-crumbs, a 
pinch of marjoram and thyme, a good quantity of chopped 
parsley, a grate of lemon peel and nutmeg, pepper and 
salt, and enough egg to make the whole into a paste. 

Blchauffe of Boast Veal. 

Cut the veal in thin slices, and spread over each a 
little of the remaining stuffing; pepper, salt, and flour 
lightly. Then make a batter with two eggs, well beaten, 
a pinch of dried parsley, pepper and salt, half a pint of 
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skim milk, four tablespoonfuls of flour. Put an ounce of 
butter into the pan, let it boil, pour in the batter like a 
thick pancake, then lay in the middle, one on the other, 
the slices of meat ; fry slowly ten minutes, shaking the 
pan to prevent burning. Then turn up the edges of the 
pancake over the meat, and turn it over on to the other 
side ; fry another five minutes, and then with a slice put 
the cake on to its dish. Pour over it a little rich gravy, 
in which any peas, French beans, or other nice vegetables 
have been wanned, and serve immediately. 
This dish looks very pretty and is delicious. 



Fricassee of Knuckle of Veal. 

Cut the meat remaining on a cold knuckle into thick 
slices, and having cleared the bone, set it to boil for two 
hours in three pints of water ; it will then give half a 
pint of good rich gravy. Take the fat off it, and add an 
equal quantity of milk, in which two onions have been 
stewed. Eub^hese to pulp, use it with flour to thicken 
the gravy, season nicely; put in your pieces of veal 
with any of the gelatinous morsels, and let them simmer 
for an hour. Then serve with toast sippets or fried bread. 
The bones will again bear boiling, and should yield a pint 
of strong jelly. 
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Minced Veal. 

Gut up the meat into slices half an inch thick, then 
into strips of the same thickness, and finally into neat 
dice-shaped pieces. Eeserve alj skin, brown bits, and sinew 
to make the gravy. Let the meat simmer in it, with an 
onion and a piece of lemon peel, until quite tender, when 
add to it a sufficient quantity of milk, thickened with 
flour, and let all simmer together. Take out the onion 
and lemon peel, and serve with fried bread and rolls of 
bacon round the dish. 

This is an old recipe which has not been improved on 
in the modem fashion of mincing veal. 

To make the bacon rolls, cut slices of streaked bacon 
very thinly, and about two inches long, roll them up, and 
place as you do them close together on a small skewer. 
Cook them before the fire in the Dutch oven, and when 
done, draw out the skewer ; the rolls will thus keep their 
shape. 

Potato Hash. 

Put some cold chopped potatoes into the frying-pan 
with a little fat, stir them about for five minutes, then 
add to them an equal quantity of cold meat, cut into neat 
little squares, season nicely with pepper and salt, fry 
gently, stirring all the time, until thoroughly hot through. 



MEAT DISHES. 173 



Liver it la Francaise. 

Cut some slices of calfs liver half an inch thick, and 
lay them neatly in a stewpan slightly buttered, sprinkle 
pepper and salt over the upper sides, slice two ounces of 
fat bacon as finely as possible, chop a teaspoonfiil of 
parsley and a small shalot very fine, and spread them evenly 
over the liver ; cover the stewpan closely, and set it on a 
fire so moderate that it will draw out all the juices 
without simmering ; the least approach to this hardens the 
liver and spoils it. If the range is too hot, set the stew- 
pan on an iron stand. When the liver has thus stood 
for a hour and a half it will be done. Take it up, put it 
on a hot dish, and cover it close, whilst you boil the 
bacon and the gravy together for two minutes, then pour 
over the liver and serve immediately. Liver cooked in 
this manner is digestible, and can be eaten by persons who 
could not venture to do so when fried. 



Brains. 

Sheep's, calfs, pig's or ox brains may all be treated in 

the following manner. Having carefully washed the 

' brains, boil them very fast, in order to harden them, in 

well seasoned gravy. When they are done, take them out 

of the gravy, and set them aside until cold. Cut them 
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either in slices or in halves, dip each piece in egg, then in 
bread-crumbs, well seasoned with dried and sifted parsley, 
pepper and salt ; fry them in a little butter until brown. 
The gravy having become cold, take off the fat, and boil 
it in a stewpan without a lid until it is reduced to a small 
quantity ; pour it round the brains and serve. 

A slice of tomato, prepared as for salad, may be 
placed between or under each piece of brain, or a little 
pickled cucumber may be served in the gravy. 

Brains are excellent fried in batter. 

Dry Curries. 

Any kind of cold meat will do for this purpose, but 
fowl, rabbit, mutton or pork are best. Fry one onion in 
a little butter until brown, mix it with the meat cut into 
small neat dice, and fry together until hot through. Then 
sprinkle very lightly over a little curry powder, salt and 
pepper ; mix well together, and pour over enough cream or 
milk slightly to moisten the curry. Stir it about imtil 
again dry and serve. 

Pork and Kidney Pudding. 

Make a crust as for steak pudding, and line a basin 

with it. Cut thick slices from the chump end of a fore 

loin of pork, put a layer at the bottom of the basin, sprinkle 

pepper and salt over, then a layer of sausage meat, and a 
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layer of mutton or pork kidneys cut in quarters, and so on 
until the basin is nearly fall. Pour in as much stock 
water or gravy made from the bones and trimmings of the 
pork, as you can, put on a lid of paste and boil the pudding 
for two hours if large, an hour and a half if small. 

This is an exceedingly good pudding and by many 
people preferred to one made of beef. It is convenient to 
make it at the same time as sausages as some of the meat 
from the loin can be reserved, and is equally good if very 
lightly salted, and set aside until the next day. 



Forcemeat. 

This may be made in a number of ways, either in 
simple or elaborate fashion, and with a great variety of 
material. A clever cook, in possession of a pound or two 
of forcemeat, might send up a very delicious dinner of at 
least half a dozen different dishes. The most useful 
forcemeats are made from beef, veal and pork, but fish, 
poultry, and game may also be employed. The operation 
of making forcemeat in any quantity, for those who have 
not a mincing machine, is rather tedious, but still may be 
successfully performed. The following recipe for making 
a forcemeat of pork, which will answer for all general 
purposes, is given as a model, though for some things it 
may be necessary to further pound it in a mortar. 

Gut a pound of fat pork into thin stripes ; take care 
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that it is perfectly free from skin and gristle. The loin 
will be found best for this purpose. Mix an ounce of 
finely sifted bread-crumbs with one large teaspoonful of 
salt, a small one of black pepper, and one of dried and 
sifted sage. Pour over the meat a teacupfal of gravy 
made from the bones and trimmings of the pork, sprinkle 
the seasoning equally over, and mix it thoroughly. Then 
pass it through the mincing machine. If you have not 
one, chop the meat, and mix the seasoning with it after- 
wards. 

Topham's ' Combination Mincer,' to be had at Kent's, 
High Holbom, is invaluable; it not only makes sausages 
to perfection, but pounds meat so finely for forcemeat and 
potting that there is no necessity for using the pestle 
and mortar. 



Sausage Balls. 

Put a little flour on your hands, take a piece of the 
forcemeat, and roll it into balls. Eepeat the operation 
imtil you have enough. Fry the balls in a little butter, 
shaking and turning them continually. They will take 
about ten minutes. 
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Curried Forcemeat Balls. 

Prepare as the last recipe. Have a good gravy well 
seasoned with curry-powder, warm the balls in it without 
boiling them, and serve with a little boiled rice. 

Forcemeat Pie. 

Put a layer of forcemeat at the bottom of a tart-dish? 
beat up two or three eggs, a tablespoonful of milk to each, 
with a little pepper and salt, pour over and cover with pie- 
crust ; it should be light and thin. Bake in a good oven 
for half an hour. 

Forcemeat Pudding. 

Soak the crumb of a French roll in milk, beat it up 
smooth with a quarter of a poimd of forcemeat and the 
yolks of two eggs, add a little pepper and salt if necessary. 
When about to bake, beat the whites of the eggs to a 
strong froth and stir them into the pudding ; put it into 
a buttered tart-dish and bake it in a hot oven for half an 
hour. Serve a little good gravy in a boat. 

Forcemeat Balls for Soups and Oamish. 

Add to the above forcemeat a third of its weight of 
bread-crumbs, soaked in milk, and worked dry in a stew* 

N 
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pan, with a little butter and an egg. When well mixed 
together and cold, roll into balls the size of a marble, and 
fry them brown in butter. Drain them free from fat, and 
put them into the tureen after the soup is in it. 

Bice case with Forcemeat 

Boil half a pound of Carolina rice in a quart of water 
with an ounce of bacon fat or butter ; pepper and salt to 
taste. When it is done and dry enough, pound it in a 
mortar, then roll into a ball, put it on a baking-sheet, and 
mould it with the hands into the shape of a raised pie. 
Brush it over with dissolved butter, and put it in the oven 
imtil it colours nicejy. Put into it as many fried sausage 
balls as it will contain, and pour over them a little thick 
brown gravy or sauce Eobert. 

Forcemeat Bissoles. 

EoU out some puff paste (a quarter of a pound will 
make a good many rissoles) to the thickness of a quarter 
of an inch. Cut some rounds either with the top of a cup 
or a paste-cutter. Pound a little sausage meat in the 
mortar, take a piece, the size of a teaspoon, and lay it on 
a round of paste, wet the edges and fold over to the shape 
of a puff, press well together and mark with a paste-cutter. 
When you have made sufficient, fry them in hot fat. 
Serve on a napkin with a garnish of fried parsley. 
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Kissolettes. 

Chop cold beef or mutton very fine, add to it about a 
fourth of its weight in bread-crumbs, a finely minced 
shalot, a little chopped parsley, pepper and salt to taste 5 
mix with egg into a stiff paste. Flour your hands and 
roll the meat into egg-shaped balls. Put a little butter 
into the frying-pan, and fry the rissolettes, first on one 
side and then on the other, taking care they do not get 
over brown. As the meat has been previously cooked, 
the rissolettes will only require to be made hot through. 
Serve with a little good gravy in a boat. 



Queenelles. 

This is a simple and inexpensive recipe, and there 
should be no diflBculty in getting the queenelles made by 
an ordinary cook. They are very nice made small, as an 
accompaniment to soup, and in a larger size as an entree. 

Take two ouncfes of sifted bread-crumbs, moisten them 
with a little milk or cream, and before using them put 
the crumbs into a cloth and squeeze out as much moisture 
as possible. Then put them into a stewpan with an ounce 
of butter, and stir over the fire until the paste becomes 
smooth and compact ; mix with it a well beaten egg, and 
again stir over the fire until dry. Have ready an oimce of 

N 2 
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any kind of pounded meat, game, poultry, or fish, well 
and highly seasoned, and in the case of the latter, a little 
anchovy added. Mix all together and set aside to get as 
cold as possible. When ready for use, flour your hands, 
and roll the queenelles into the shape of small eggs, if for 
an entrSej if for soup, the size of a teaspoon. Have a 
stewpan half filled with boiling broth, or water, flavoured 
with onions, pepper and salt, drop in the queenelles, and 
poach them. Eight or ten minutes will cook the largest 
size. 

They may be served either with a rich gravy or white 
sauce flavoured with lemon juice. 



Patties. 

These may be made in great variety, both in shape and 
material, but it requires an experienced hand to make 
patties without pans, and there is some waste with them. 
Those made as follows are excellent. Line small round 
patty-pans with puff paste, exactly the same as for mince- 
pies, fill them with either cooked veal, pork, mutton, fowl, 
or game, cut into neat dice, and^mix so as to coat the meat 
thickly with rich, well flavoured white sauce ; put on a 
cover of paste and bake in a quick oven. 
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Boast Game and Poultry. 

Whenever a fowl or a pheasant has no other stuffing, an 
ounce of butter, mixed with a good pinch of pepper, salt, 
and nutmeg, should be put into the body, which must be 
so securely fastened that the seasoning cannot escape 
when melted. The flavour of game and poultry is much 
improved by basting with butter, and the fat saved from 
toasted bacon is an excellent substitute. Where there is 
much game or poultry roasted, this should not be re- 
garded as an extravagance, as the fat with a little more 
added will serve over and over again. Each time the fat 
is used, a deposit of rich gravy will be found beneath it ; 
this is most valuable, and should always be added to that 
to be served with game or poultry ; indeed, this deposit 
with the giblets, and perhaps a bacon bone, ought to make 
a rich and sufficient gravy for one fowl. 

A thick slice of fat bacon, large enough to cover the 
entire breast, is not only a great improvement, but an 
economy in roasting a fowl, because it prevents loss of 
goodness and makes it eat juicy and firm. This can be 
easily managed in families where they make use of boiled 
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bacon. First, before cooking, remove the rind as thinly as 
possible, then. cut off a thick slice of the fat and reserve 
for roasting purposes. The bacon will not have lost any 
of its quality, and will probably be fat enough. The slice 
used to cover the breast of the fowl should be removed a 
few minutes before serving, in order that the skin may be 
nicely browned. The bacon itself will be good eaten with 
the fowl, or cold, or for several of our recipes. 



Braised PowL 

Truss a fowl as for roasting. Stuff the crop with good 
forcemeat or sausage meat. Lay slices of bacon over the 
breast, and put in a braising-pan with as much good stock 
as will reach half way up the legs, two onions, and a small 
bundle of sweet herbs. Let it stew very gently until per- 
fectly tender, then take it up, remove the bacon from the 
breast, and keep warm whilst you take the fat off the 
gravy, and reduce it by boiling without the lid of the 
stewpan to about one-half. Brush over the breast of the 
fowl with good glaze, pour the gravy round and serve. 



Fricassee of Fowl with Button Onions. 

Cut up a tender fowl into the usual joints, put them 
into a pint and a half of white stock or water, nicely 
seasoned with pepper and salt, a sprig of parsley, mar- 
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joram and thyme, and an onion with two cloves stuck 
in it. Let the stewpan boil for one minute, then skim 
the gravy and, allow it just to simmer for half an hour. 
Meanwhile boil three dozen button onions in a pint of 
milk with a little salt, strain them, and reserve the liquor 
to make the sauce. When done, take up the fowl, strain 
the gravy and take off all the fat, let it boil in the stewpan 
without the lid until reduced. to. one-half, add the. onion 
milk made as thick as good cream with boiled flour, 
break in two ounces of fine fresh butter, taste that the 
sauce is well seasoned, and put in the fowl. Let it get 
hot in the sauce, and then stand at the stove comer for a 
quarter of an hour. Arrange the button onions neatly 
round the dish on which the fowl is served. 



Chicken Legs en Papillotes. 

Take the legs of cold chicken, remove the bones, dip 
them in dissolved butter, with a little chopped parsley, 
pepper, and salt mixed with it. Lay on both sides of each 
leg a very thin slice of cooked fat bacon, and wrap it in a 
piece of buttered paper, cut so that it will fold over 
neatly at the edges. Lay them on a gridiron over a slow 
fire for ten minutes, turning them twice and being very 
careful they do not bum. 
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Devilled Fowl. 

The legs of either roasted or boiled fowls are suitable 
for this purpose. Score the flesh deeply and coat thickly 
with the following mixture : — ^Melt an ounce of butter, mix 
with it a teaspoonful of chutney, a pinch of cayenne, white 
pepper and salt. Put the legs on the gridiron over a slow 
fire, taking great care that they do not bum. Cook slowly 
for a quarter of an hour, turning them very frequently. 
Take the legs off the gridiron and pour a little dissolved 
butter over each ; if required to be very hot a little pepper 
should be shaken over them. 

Stewed Chicken Oiblets. 

Take three or four sets of chicken giblets. Wash, 
dry, flour, and fry them in a little butter. Cut the 
gizzards into slices, and put with the other giblets into a 
stewpan with half a dozen onions, fried, a small bundle 
of sweet herbs, and enough stock or water seasoned with 
pepper and salt to cover them. Simmer for about an hour 
or until perfectly done. Take them up, strain the gravy, 
and free it from fat. Eub the onions through a sieve 
and mix with a tablespoonful of boiled flour, stir this into 
the gravy, let it boil up, put in the giblets, let them get 
hot in it and serve. A few forcemeat balls, if convenient, 
should be served with this dish. A purie of green peas 
or dried haricot beans goes well with it. 
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Chicken Oiblet Pie. 

Prepare the giblets as for stewing. When done, re- 
move the meat from the necks and pinions, and lay it with 
the rest of the giblets in a pie-dish, put slices of boiled 
bacon between each layer, fill up the dish with gravy, and 
cover with a crust, either as for Devonshire pie, or of 
mashed potatoes. Bake for half an hour. 



Sayonnaise of Chicken. 

The remains of fowl, game, or fish may be used to 
advantage as a mayonnaise. Take the fowl from the bones, 
free it from skin, and cut it into neat little squares like 
dice, mix with it a few spoonfuls of mayonnaise sauce, and 
let it remain for some hours. When about to serve, pile 
it up in the centre of a dish, and pour sufficient sauce over 
to cover it. Ornament tastefully with cabbage, lettuce 
and watercresses, and serve salad separately. 



Pillets of Hare. 

Cut slices from the back, as directed for hare prepared 
for soup. Cut them into four pieces, put them into a 
stewpan with two ounces of butter and a little salt, let 
them simmer in it for twenty minutes. Take them out. 
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work a spoonful of flour into the remains of «khe butter, 
and when it has become a stiff paste, moisten with a glass 
of claret or Burgundy; season slightly with cayenne, 
put in a piece of glaze the size of a walnut, stir until 
dissolved, then pour over the hare and serve. 



Curried Babbit 

Boil a pound of pickled pork for three-quarters of an 
hour, with three onions, a sprig of thyme, and a quart of 
water. Then put in a fine young rabbit and boil gently 
for half an hour. Take up the rabbit and pork, cut up 
the former into handsome joints, and the pork into neat 
slices. Put back into the liquor the head, neck, liver, and 
any pieces of the rabbit you like, with the bones and trim- 
mings of the pork, and let them boil for an hour, then 
strain and skim the liquor free from all fat. Allow it to 
reduce by boiling without the lid of the steWpan to one- 
half. Then mix with it a teaspoonfol of curry-powder, more 
or less according to taste, salt if necessary, put in the pork 
and rabbit, and let them simmer gently for half an hour. 
Eub the onions boiled with the rabbit to a pulp. Mix this 
with a tablespoonful of flour, and a quarter of a pint of 

milk or cream, put into the curry, stir until thickened and 
serve. 
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Potatoes an gratin. 

Peel some potatoes and cut into strips about half an 
inch thick. Dry them in a cloth, dip them in egg and 
then in finely sifted raspings, sprinkle over a little chopped 
parsley, pepper, and salt. Put them into a wire basket, 
immerse in plenty of boiling fat, and fry until perfectly 
done. 

Potatoes i, la Saitre d'Hotel. 

Very small new potatoes may with advantage be used 
up in this way. Take care they are nicely scraped, and 
are as white as. possible. They must fiirst be boiled in 
the usual manner with plenty of salt, and be served 
up with the following sauce to cover them : — Mix 
a tablespoonful of flour in one of cold water, and 
then put into a quarter of a pint of boiling water ; stir 
over the fire until properly thickened, put in a large tea- 
spoonful of finely chopped parsley, two ounces of butter, 
and a pinch of salt and pepper. Continue stirring until 
the butter is dissolved, but do not allow the sauce to boil ; 
finally put in a squeeze of lemon juice. 

Large potatoes may be dressed in this manner, but 
must be cut in thin slices after being boiled. 
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Stewed Vegetable Sarrow. 

Cut the marrow into quarters, peel and take out all 
the seeds, put it into a stewpan with an ouncie of butter, 
and a pinch of pepper and salt, let it cook until done in 
its own juices. Then mix a little flour with it to thicken 
slightly, let it boil up and serve. A few spring onions or 
an onion sliced are very nice cooked with the marrow. 



Vegetable Sarrow Stuffed. 

Cut off the ends of a marrow, and with a scoop or the 
top of a spoon remove all the seeds from the middle, 
which fill up with any forcemeat or cold meat minced. If 
there is nothing else convenient, equal quantities of bread- 
crumbs and cold bacon, with a little chopped parsley and 
shalot, seasoned with pepper and salt, will be found very 
good. Having put the stuiffing into the marrow, make a 
stiff paste of flour and water, and close the ends up with 
it. Put the marrow into any deep dish with a little 
butter or other fat, cover it close, set it in a good oven, 
and bake two hours, or until perfectly tender. When 
done, remove the paste from the ends, and send the marrow 
to table with its own gravy. 
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Stuffed Tomatoes. 

Choose the tomatoes of a good round shape, and a» 
free from blemishes as possible, remove the stalks and 
seeds, then place inside them any good forcemeat, or meat 
prepared as for rissolettes. Put a little butter in a deep 
pie-dish, place the tomatoes in it, and cover close with a 
plate or dish. Bake for an hour, or until done, basting 
occasionally. Serve very hot. 



Pnrie of Haricot Beans. 

If the beans are left to soak all night in cold water 
they will be easily shelled, but if this is not convenient 
boiling water must be poured over them, and after they 
have stood a few minutes be drained, the skins will then 
come oflf easily. Choose the large white sort ; half a pint 
wiU make a, dish sujKcient for five or six persons. 

Put the beans when shelled into enough broth or water 
to cover them, with an ounce of butter or bacon fat ; let 
them boil until tender, they wiU probably take three 
hours. Watch that they do not boil dry ; when done, rub 
them through a sieve. They should be a very thick 
purSe. Taste that it is nicely seasoned, return it to the 
stewpan with an ounce of butter, stir until hot, and serve 
either as an accompaniment to other dishes, alone, or with 
fried bread. 
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Stewed Celery. 

Great care must be taken in washing the celery. Cut 
oflF the tops, take away the outside leaves, and neatly trim 
the roots. Boil the sticks in salt and water for five 
minutes, then again carefully wash them. Put them 
into a stewpan with suflBcient stock to cover them, 
an onion, a carrot, a bunch of sweet herbs, ^d pepper 
and salt. Boil very gently for two hours, or until per- 
fectly tender. When done, drain and lay the celery in a 
dish. Strain and boil down the liquor in which they 
were stewed to a small quantity, add to it if necessary a 
drop or two of colouring, a small piece of glaze, and 
thicken with butter and flour. Pour over the celery and 
serve. 

Pried Parsley. 

Wash, pick, and dry the parsley by shaking it in a 
cloth. Put into the wire basket, and fry for half a minute 
in boiling lard. Drain and throw it on to paper to absorb 
the grease, and use for garnishes. 



Pried Unshroonui. 

The large mushrooms are best for this purpose. Take 
off the skin and trim the stalks, lay them on the upper 
side in a frying-pan, with a little dissolved butter or lard. 
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Sprinkle pepper and salt over the uppermost or black 
side, and let the mushrooms cook very gently until they 
are perfectly tender. Put them into a hot dish and pour 
their gravy over them. 

Baked Snshroonis. 

Prepare the mushrooms as in the foregoing recipe, put 
a little butter on a plate, lay the mushrooms on it, 
sprinkle with pepper and salt, cover with another plate, 
and bake in a moderate oven for half an hour, or until 
done. The gravy from mushrooms cooked in this manner 
should be plentiful. 

Stewed Snshroonis. 

For this purpose mushrooms should be very fresh, and 
those of natural growth are to be preferred. Choose the 
large white buttons, though if it is not an object to keep 
the sauce a light colour, any size will do, peel or turn 
them, that is, pare them with a sharp knife. Put two 
ounces of fresh butter into a stewpan, lay in the mush- 
rooms, the upper side downwards, sprinkle pepper and salt 
over, let them simmer very gently for a quarter of an 
hour, longer if they are large and thick. When tender, 
put to them sufl&cient white sauce to cover them, and let 
them simmer together for half an hour. Serve as sauce 
or to be eaten with fried bread. 

2 
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Salad. 

Our English salads are generally spoiled by the mois- 
ture left clinging to them after washing for the table. 
It is the first essential in preparing a salad most carefully 
and thoroughly to dry every leaf. This is best done after 
having drained away the water, by laying the salad on a 
cloth several times folded, and finally shaking it in 
another, care being taken not to crush or bruise the 
leaves. This being done, cut up the larger salad very 
neatly and evenly, mix with it some of the smaller salad, 
and, if allowed, a very little onion also cut up finely, and 
sprinkle the remainder of the small salad on the top of 
the bowl, and ornament with sliced beet-root, radishes, and 
hard boiled eggs cut into neat shapes. It is better to 
serve the salad and dressing separately, as many persons 
prefer oil and vinegar, but if poured over the salad, it 
should not be done until the moment of serving, or its 
crispness will be destroyed. 

When salad is served with meat, separate plates should 
be provided. They are to be had now of a crescent shape, 
which fit the meat plate. 

Tomato Salad. 

Mix one drop of extract of garlic with a teaspoonful 
of vinegar ; spread it over a flat dish. Wash and dry the 
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tomatoes, then cut them into thin slices, and lay them on 
the dish, and sprinkle heavily with fine salt ; tomatoes re- 
quires liberal allowance of it, in whatever form they are 
used. Shake a very little pepper ; put a few drops of oil 
and about a teaspoonful of vinegar over each slice. Pre- 
pare the salad an hour or two before required for use. 



Dressed Beet Koot. 

, Boil about two hours, vipe oflf the skin, and cut the 
beet-root in slices. Pour a little salad oil over, season 
with cayenne pepper and salt, add a small teaspoonftd 
of sifted sugar, and best French vinegar in required 
quantity. 




SAVOUEY MACAEONI, RICE, OATMEAL, 

EGGS, &c. 




, Saoaxoni au gratin. 

Break two ounces of best Italian macaroni into a pint 
of highly seasoned stock, let it simmer until very tender. 
When done, toss it up with a small piece of butter, and 
add pepper and salt to taste ; put on a dish. Sift over it 
some fried bread-crumbs and serve. If the macaroni is 
kept well covered with the stock, it will take about an 
hour to cook, but it should be tried &om time to time, 
and never allowed to get pulpy. 

Saoaroni with Bacon. 

Boil two ounces of streaked bacon, cut into dice, or 
chop it, and add it to macaroni prepared as above. 



Saoaroni with Onions. 

Prepare macaroni as for au grati/n. Fry two or three 
onions a delicate brown, boil them in gravy until, tender, 
and mix with the macaroni. The onions may be plain 
boiled if preferred. 
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Savonry Hacaroni Pudding. 

Prepare macaroni as above, and finish as savoury rice 
pudding. 



Macaroni with Cheese. 

Boil two ounces of macaroni in half a pint of water, 
with an ounce of butter, until perfectly tender. If the 
water evaporates add a little more, taking care that the 
macaroni does not stick to the stewpan or become broken. 
When it is done, drain away the water, and stir in two 
ounces of good cheese grated, cayenne pepper, and salt to 
taste. Keep stirring until the cheese is dissolved ; pour 
on to a hot dish and serve. A little butter may be stirred 
into the macaroni before the cheese, and is an improve- 
ment. 



Savonry Bice Pudding. 

Boil a teacupful of rice in a pint of good stock with 
an onion. Make a custard with half a pint of milk and 
one Qgg^ season with pepper and salt, a little chopped 
parsley, and a shalot minced fine. Mix with the rice and 
bake in a slow oven. 
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Savonry Oatmeal Pudding. 

« 

Mix two ounces of fine Scotch oatmeal in a quarter of 
a pint of milk, add to it a pint of boiling milk, and stir 
over the fire for ten minutes. Then put in two ounces of 
sifted bread-crumbs, or as much as will make the mix- 
ture rather stiff. Take it off the fire and mix with it two 
ounces of suet, an onion minced finely, two eggs, and a tea- 
spoonful of chopped marjoram and sage. Butter a York- 
shire pudding pan, put in the pudding, and bake for an 
hour in a moderate oven. Turn it out on to a hot dish, 
and have a little good gravy in a boat. 

Savoury Tapioca. 

Put two ounces of tapioca into a slow oven with a pint 
of stock, let it swell for an hour. Then mix with it two 
onions — boiled and rtibbed to a piir^ — and half a pint of 
any kind of soup or gravy. Let it bake slowly for an 
hour. Serve with fried bread stuck roimd the dish. 



Savonry Bice. 

To prepare this in an economical manner, instead of 
using slices of streaked bacon, take the bones from which 
it has been cut, and on which very little meat remains. 
Scrape the under side of the bones, wash, and put them 
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into a saucepan with plenty of water, two or three onions, 
and a carrot cut in rounds. When the bacon is done, 
take it oflf the bones, and mince it up very finely, 
return it to the liquor, and add a breakfast-cupful of 
rice to each quart of water. Boil the rice until it has 
properly swelled, and has absorbed all the liquor ; add a 
Uttle pepper and salt if necessary. This is generaUy much 
liked. 

Savoury Bread Pudding. 

Scald a French roll in half a pint of well seasoned 
gravy or milk in which two onions have been boiled. 
Beat it up and remove any lumps. Eub the onions to a 
purie and mix with the bread. A little potted meat, 
ham, or fish may be added, if convenient. Season the 
pudding ; well beat up two eggs and mix with it. Bake 
in a quick oven. 

A little gravy served with this is an improvement. 

Fried Bread. 

Considering how simple and delicious a thing this is, 
it is wonderful how seldom it appears on the tables of the 
middle classes. Poor people are well aware of its value, 
and with them it largely supplies the place of animal 
diet. The objection generally made to it is that it is 
rich, but if properly done it absorbs very little fat, and 
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may be eaten by delicate children, who are usually very 
fond of it. The first essential is to have plenty of boiling 
fat in a stewpan deep enough to hold a wire basket ; the 
next that the bread shall not be too thick. When the fat 
is a proper temperature, lay as many pieces of bread, cut 
in neat shapes, half an inch thick or rather less, in the 
wire basket as will cover the bottom, and plunge it in ; 
keep moving, and in less than a ihinute the bread will 
have assumed a rich golden colour — ^be just crisp, without 
being hard. Withdraw from the fat, and put the bread 
on paper to absorb any superfluous fat, and repeat the 

» 

process of frying until you have enough sippets. 



Fried Bread Crnmbs. 

Crumbs for this purpose, as well as for most others, 
should be passed through a fine wire sieve, and then 
dried in the oven. Put a quarter of pound of crumbs, 
with an ounce of butter, into a clean frying-pan; stir 
about with a spoon over the fire until they assume a 
golden colour. When doile, turn them on to a sheet of 
paper, to free them from grease. Then season them with 
salt and cayenne pepper ifto be eaten with game, or with 
salt alone if for gratvaa. These fried crumbs may be kept 
ready for use, and when required should be put into the 
oven to freshen them. An easy way of preparing the 
crumbs is to melt a little butter on a tin dish, mix the 
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crumbs with it, and put them in a moderate oven, stirring 
them occasionally. They will soon become crisp and of a 
bright golden colour. 

Hard boiled.Eggs with Onions. ^ 

Half cook four or five onions, by boiling them in salt 
and water. Take them up, drain, and cut them in slices 
a quarter of an inch thick. Fry them in a little butter 
until brown, and simmer for a quarter of an hour in a 
pint of nicely thickened and seasoned broth, then put in 
six hard boiled eggs, cut in thin slices, mix with the 
onion, simmer together for a minute and serve. 

Curried Eggs. 

Make a jpur^e of green peas, or carrots, turnip or 
onion, by boiling them till tender in stock or salted water, 
and then rubbing them through a sieve. Mix smooth in 
a little milk or cream, curry-powder and salt to taste, add 
to the puree, and stir altogether over the fire until it 
becomes quite thick. Have ready eggs boiled hard, cut 
them in slices, lay them on a dish, and pour the puree 
over them. Fry some sippets of bread and place them 
round the edge of the dish. 



/ 
SAVOURY MACARONI, RICE, OATMJSAL, ETC, 207 



Eggs aux Fines Herbes. 

Put two ounces of butter into a stewpan ; when melted, 
stir in half a pint of new milk, and a pinch of salt and 
pepper. Break in six eggs, and stir with a whisk 
briskly over the fire for two minutes, then put in a 
dessertspoonful of chopped parsley, and continue stirring 
imtil the eggs begin to set, when take oflf the fire, and 
continue whisking until they are as thick as Devonshire 
cream and rather lumpy. Serve with fried bread roimd 
the dish. 

Eggs with Mushrooms. 

Trim and peel the mushrooms, put them in a stewpan 
with a little fresh butter, pepper and salt, and let them 
stew until tender. When done, put them into a shallow 
tart-dish, and break over enough eggs to cover them, 
keeping them whole. Strew fried bread-crumbs and a 
little pepper and salt on the top, and put into a sharp 
oven for four or five minutes, or until the eggs are set 
but not hard. When finished, fried sippets may be placed 
roimd the edge of the dish. 

Oround Eice Dnmplings. 
Substitute for Potatoes. 

Mix a quarter of a pound of ground rice in a little 
cold milk. Stir it into half a pint of boiling milk with 
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two ounces of butter and a pinch of salt. Boil it, stirring 
all the time, until thick. Let it get cold, then stir in three 
eggs well beaten. Dip a dessertspoon in boiling water, 
and take out a spoonful of rice at a time, and throw it 
into a stewpan of boUing water with a little salt. Five 
minutes will poach the dumplings. If to be eaten with 
fruit, a tablespoonful of sifted sugar to be mixed with 
the rice. 

Light Dnmplings. 

Two ounces of butter beaten to a cream, and mixed 
with three eggs, six ounces *of flour, and a little salt. 
Poach in the same manner as the foregoing, but they will 
take ten minutes, and will rise on the top when done. 

If for a sweet dish, a little sifted sugar to be added. 

Cheese Canapees. 

Fry little pieces of bread cut into neat shapes a light 
brown, sprinkle over them a little grated cheese, pepper, 
and salt, put them in the Dutch oven before a clear fire 
until the cheese is melted, and serve immediately. 

Cheese Straws. 

A quarter of a pound of flour, three ounces of grated 
cheese, a pinch of salt, and a small one of cayenne pepper. 
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Mix into a paste with the yolk of an egg. EoU out to 
the thickness of a shilling about four or five inches long, 
cut into strips the third of an inch wide, twist them as you 
would a paper spill, and lay them on a baking-sheet 
lightly floured. Bake in a moderate oven until crisp, but 
they must not be the least brown. If put away in a tin, 
these cheese straws will keep a long time. 

Cheese Fondu. 

Pour half a pint of boiling milk on the crumb of a 
French roll, beat it up with a quarter of a pound of good 
cheese grated, and the yolks of two eggs well beaten. Just 
as it is ready for the oven, stir in the whites of four eggs 
beaten to a solid froth. Bake in a quick oven, either in a 
silver or tart dish, with a high band of paper round. It 
will take about twenty minutes, and must be served as 
quickly as possible. 

Cheese Crab. 

One ounce of good flavoured cheese, one ounce of fresh 

butter, a pinch of cayenne pepper, a saltspoonful of dry 

mustard, a teaspoonful of vinegar or Prince Alfred's sauce, 

a few drops of essence of anchovy, and salt to taste. Eub 

the cheese and butter together until well mixed, add the 

other ingredients gradually, and work the whole into a 

smooth paste. 

To be eaten with crisp dry toast. 

p 
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Eemarks on Pudding Making. 

The milkman, like other purveyors, is often blamed 
for the fault of the cook, and when our rice or tapioca 
puddings appear on the table with the thick material 
floating in a sea of whey, we deplore that it is impossible 
to procure genuine milk in towns. The fact is, however, 
the best milkj fresh from the cow, will curdle in cooking 
if improperly used. Two precautions must be taken to 
avoid this misfortune. The first, to pour the milk boiling 
on to the eggs, which must then be beaten together. The 
second, to bake very slowly. All milk puddings properly 
baked eat richer than those which are hm-ried, and one egg 
will make a thicker custard with slow baking than three 
in too hot an oven. A milk pudding too quickly baked 
will have the eggs mixed with the farinaceous substance, 
and generally the milk turned to whey, whilst one slowly 
baked will have the milk and eggs set into a rich custard 
on the top. 

Whites of Eggs. 

It is often a puzzle to know what to do with the whites 
of eggs left when the yolks have been appropriated for 
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custard or other purposes. They can, however, be used 
for making puddings, and, if properly treated, few persons 
would detect the absence of the yolk. If it is desired the 
eggs should mix with the rice or tapioca, and form a light 
brown top to the pudding, they must be well beaten ; if a 
custard is desired, only lightly beaten, and boiling milk 
stirred on them. The custard will set nicely on the top 
if the pudding is very slowly baked, and although it will 
be white it will eat very rich and good. 

Whipped white of egg is an elegant addition to many 
dishes, but care must be taken to use with it sufficient 
sugar and lemon or vanilla flavouring to take away its raw 
taste. 

Whipped to a strong froth with sugar, placed on the 
top of a pudding, just set, and browned in the oven, 
whites of eggs at once convert an ordinary into a superior 
pudding. It is not easy to describe the manner of beating 
up eggs so as to bring them to a very solid state, for suc- 
cess depends so much on what is popularly known as 
* knack,' and is partly gained by experience. One person 
will beat until afraid her arm will drop oflf, and another 
knock out the bottom of the basin, without bringing the 
eggs to a froth, whilst she who is possessed of the aforesaid 
' knack ' will produce an entirely satisfactory result, with- 
out eflfort to herself or injury to her tools. Success in 
bringing whites of eggs to a strong froth depends less on 
the time and labour bestowed than on the method em- 
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ployed — in short, the skilful application of the rotary 
movement. 

Have a deep bowl with a circular bottom, and in beat- 
ing the eggs, keep the whisk as much as possible in an 
upright position, moving it very rapidly without bearing 
on the bottom of the basin. A little boiling watery a 
tablespoonful to two eggs, and a teaspoonful of sifted 
sugar, put to them before beating is conmienced, facilitates 
the operation, and in the result whites of eggs will be 
firmer and yolks thicker than without the sugar and 
water. 

New laid eggs are exceedingly diflBcult to beat up well, 
and do not make cakes and puddings so well as those 
which have been kept for some time. They may, how- 
ever, be rendered more suitable for culinary purposes by 
Keeping them for some hours in a bowl of warm water, the 
temperature of which should not exceed ninety degrees. 

It may be useful to poultry-keepers to know that if 
after a hen has been sitting nine days the eggs are ex- 
amined, and those which are unfertile removed (they are 
transparent when held before a candle in a dark place), 
they will be good for culinary use. 

The test of eggs being thoroughly beaten will be found 
in letting them stand a moment; if they then sink or 
give back to their original form, they are not beaten 
enough. For souffles the whites of eggs should be firm 
enough to cut, then they do not fall when put into the 
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oven. A fork is so generally used for beating eggs that it 
may seem strange to say it is not the most appropriate 
instrument. A knife or a thin strip of wood is better. 

The whisk for a small quantity of egg is generally 
avoided, but a wire spoon, which may be purchased for 
a few pence of any ironmonger, is admirably adapted 
for beating eggs. 

Sweet Omelet. 

Put two ounces of butter into an untinned iron frying- 
pan, and as soon as it reaches boiling point, pour in four 
eggs, beaten for a minute with a tablespoonful of milk or 
cream, and a teaspoonful of finely sifted sugar. Stir the 
eggs and butter quickly together until the eggs begin to 
set, and then shake imtil the under-side becomes a delicate 
golden colour. Lay on half the omelet a spoonful of apricot, 
raspberry or strawberry jam, fold over the other half, turn 
it on to its dish, sift a little sugar over, and serve in- 
stantly. 

The whole operation of cooking an omelet should not 
exceed three minutes, and although apparently so simple, 
rapidity and some degree of tact are necessary to ensure 
success. It is desirable that a pan should be kept ex- 
pressly for frying omelets and used for nothing else. 
When done with, it should be wiped dry, but not washed. 
For an omelet of four eggs it should not be more than 
six inches in diameter. 
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Omelet Souffle. 

To the yolks of four eggs put a tablespoonful of flour, 
a quarter of a pound of finely sifted sugar, a small pinch 
of salt, and lemon or vanilla flavouring to taste. Beat 
these ingredients to a thick batter, and then add the 
whites of six eggs, whisked to a strong froth. Pile the 
mixture on a dish, bake it quickly until it has risen well 
and is very light. Sift sugar over, and serve immediately. 
A quarter of an hour ought to bake the souffle. 

Sponge Souffll. 

Cover the bottom of a tart-dish with sponge cakesj 
pour over a little brandy and sherry, put in a moderate 
oven until hot, then pour on the cakes the whites of four 
or five eggs, beaten to a strong froth, with a little sugar. 
Bake for a quarter of an hour in a slow oven. 

Queen's Pudding. 

Half a pound of bread-crumbs, a pint of new milk, 
two ounces of butter, the yolks of four eggs, and a little 
lemon flavouring. Boil the bread-crumbs and milk to- 
gether, then add the sugar, butter and eggs ; when these are 
well mixed, bake in a tart-dish until a light brown. 
Then put a layer of strawberry jam, and on the top of this 
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the whites of the eggs, beaten to a stiff froth, with a little 
sifted sugar. Smooth it over with a knife dipped in boil- 
ing water, and bake for ten minutes in a slow oven. 

Orange Custard Pudding. 

Boil a pint of new milk, pour it on to three eggs 
lightly beaten, mix in the grated peel of an orange and 
two ounces of loaf-sugar. Beat all together for ten 
minutes, then pour the custard into a pie-dish, set it in 
another containing a little water, and put it in a moderate 
oven. When the custard is set (it generally takes about 
half an hour), take it out and let it get cold. Then 
sprinkle over rather thickly some very finely sifted sugar, 
and brown it with the salamander. 

To be eaten cold. 

Princess's Pudding. 

Beat up three eggs with half a pint of boiling milk 
and two ounces of powdered loaf-sugar; flavour with 
brandy. Butter a plain mould or basin and pour in the 
pudding, and steam as directed for custard pudding. 

Turn it out and put on it, so as to cover it all over in 
a rocky shape, the whites of two or three eggs beaten to a 
strong froth, with a large teaspoonful of powdered sugar to 
each egg, and a few drops of extract of vanilla. Put the 
pudding into a brisk but not too hot an oven, and when 
the eggs are just coloured and set, serve it. 
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Bice Pudding ^ la Eeine. 

Boil a quarter of a pound of rice in a pint and a half 
of new milk, with an ounce of butter. Sweeten with two 
ounces of sugar ; when done, allow it to cool, and mix in an 
egg. Butter a tart-dish. or a plain mould, strew over it 
equally some finely sifted bread-crumbs, then put in a 
layer of rice, crumbs, and marmalade, and over this spread 
apricot marmalade, then another layerof rice,andso on until 
the dish is full. Bake in a moderate oven for about an hour 
or until done. When you take it from the oven, let it stand 
five minutes, theiT turn it out and serve custard with it. 



Plain Bice Pudding. 

Wash two ounces of Carolina rice, put it into a tart- 
dish with a pint of milk, and bake in rather a quick oven 
for an hour, or until the rice has absorbed all the milk 
and is well swelled. Serve with sugar or preserve. 

Eice, thus prepared, answers for aU purposes where 
rice is required to be swelled in milk, as for the following 
recipes, is as good as if boiled, and takes less milk. 



Bice Pudding. 

This recipe will be found useful when milk is scarce. 
Bake two ounces of rice in a pint of water with an ounce 
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of butter or other fat ; when done, put to it a custard 
made as for tapioca pudding, and bake slowly for two hours. 



Apple and Bice Pudding. 

Make a rice pudding, as directed for plain rice pud- 
ding ; when baked, sweeten with lump sugar, and flavour 
with ground cinnamon. Butter a tart-dish and lay in it 
a layer of rice half an inch thick, then a layer of stiff 
apple sauce or apple marmalade, and so on .until the dish 
is full. Bake for an hour in a moderate oven and serve 
hot. An egg may be added to the rice before putting to 
the apple and improves the pudding. 



Tapioca Pudding. 

Put two ounces of tapioca into a tart-dish, with an 
ounce of butteg: or shred beef-suet, and half a pint of cold 
water. Let it swell in the oven for half an hour. Beat 
it up with a quarter of a pint of milk, and let it stand in 
the oven a quarter of an hour longer or until properly 
swelled ; then put to it a custard made of an egg, half a pint 
of milk, sugar to taste, a little grated nutmeg, or any fla- 
vouring preferred. Bake in a slow oven for about an hour. 

This is a simple inexpensive pudding ; the following 
recipe is richer. 
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Bich Tapioca Pudding. 

Put two ounces of tapioca into a pint of boiling milk, 
pour into an earthen jar, and set it in a saucepan of boil- 
ing water to swell. Let the tapioca boil for an hour, or 
until perfectly soft, then beat it up with two ounces of 
butter and a custard made of two eggs, half a pint of new 
milk, two ounces of loaf-sugar, and a little grated lemon 
peel. 

Bake in a slow oven for about an hour and a half. 



Semolina Pudding. 

Boil two oimces of semolina in a pint of milk, sweeten 
and flavour with nutmeg, beat in an egg, put into a 
buttered tart-dish, and bake for an hour in a slow oven. 



Boderigo Pudding. 

Take a pint of water to a quarter of a poimd of sago, 
twelve ounces of sugar, boil them three-quarters of an' 
hour, then add twelve ounces of fresh fruit, raspberry or 
any other kind, boil for an hour, and put into a mould. 
When about to serve, turn out, and pour a little syrup 
round the base ; milk or cream should be eaten with it. 
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Sweet KacaronL 

Boil two ounces of best macaroni in half a pint of 
water with an ounce of butter. When it is done, and has 
absorbed all moisture, put to it three tablespoonftds of 
milk or cream, two ounces of powdered lump-sugar, and a 
little flavouring. Stir over the fire imtil it becomes quite 
thick, taking care not to break the macaroni. Serve 
either with or without stewed fruit. 



Parsonage Puddings. 

Three eggs, a quarter of a pound of pounded loaf- 
sugar, a quarter of a pound of butter, a quarter of a 
poimd of fine flour. 

Beat the butter and sugar together until it froths, 
mix in the eggs, then the flour, and beat all well together, 
add a little grated lemon or flavouring, butter small cups 
or tins, and bake twenty minutes in a quick oven. 

Serve with wine sauce in a boat. Mix a tablespoonful 
of corn-flour with a little cold water ; then stir it into a 
quarter of a pint of sherry wine, made boiling hot, 
sweeten, and stir over the fire until it thickens. 

These puddings are good made with half the quantity 
of butter named above. 
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Apple Charlotte. 

Take the crust oflF a small tin loaf of baker's bread, cut 
the crumb into slices, the third of an inch thick, and shape 
them so that they will fit compactly into a tart-dish ; put 
them ;nto the wire basket, and fry as directed for fried 
bread, taking care that they are very lightly done ; now 
place the bread in the tart dish, well buttered, so as to 
cover it perfectly, nearly fill the dish with well made dry 
apple sauce, flavoured with lemon, put on a cover of fried 
bread, bake in a moderate oven for an hour, turn out the 
pudding, and serve with sugar sifted over. 

Friars Omelet. 

Make six moderate sized apples into sauce, sweeten 
with powdered loaf-sugar, stir in two oimces of butter, 
and when cold, mix with two well beaten eggs. Butter a 
tart-dish, and strew the bottom and sides thickly with 
bread-crumbs, then put in the apple sauce, and cover with 
bread-crumbs, to the depth of a quarter of an inch, put a 
little dissolved butter on the top, and bake for an hour in 
a good oven. When done, turn it out, and sift sugar 
over it. 

Welsh Cheesecakei. 

Dry a quarter of a pound of fine flour, mix with two 
ounces of sifted loaf-sugar, and add it by degrees to two 
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ounces of butter, beaten to a cream ; then work in three 
well beaten eggs, flavour with grated lemon peel or extract. 
Line patty-pans with short crust (see page 67), put in 
the above mixture, and bake in a quick oven, 

Hastings Pudding. 

Butter a tart-dish, spread at the bottom a thin layer 
of orange marmalade, or jam if preferred. Cut the crumb 
of a French roll into thin slices, and put a layer of mar- 
malade on each, sprinkle very finely shred suet over, then 
another layer of bread, suet, and marmalade, until the 
dish is full. Make a liquid custard of half a pint of milk 
and an Qgg^ sweeten, pour over the pudding, and bake 
very slowly for two hours. 

Bich Plum Pudding. 

One pound of raisins, half a poimd of sultanas or 
currants, half a pound of sugar, half a pound of flour, half 
a pound of bread-crumbs, three-quarters of a pound of 
suet, quarter, of a pound of mixed candied peel, a 
small nutmeg grated, a teaspoonful of ground cinnamon, 
ditto ginger, ditto pudding spice, juice of one lemon, and 
peel grated, one orange ditto, six bitter almonds pounded, 
and a pinch of salt. Mix (the day before the pudding is 
boiled) with six eggs, a glass of brandy or curapoa, and 
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sufficient marsala, or good home made wine, to make it 
rather moist, and allow the ingredients to swell well. 
Boil eight hours if made in one mould, six if divided into 
two. 

A Nice Plum Pudding 

One pound of bread-crumbs, half a pound of suet, four 
eggs, half a pound of raisins, half a pound of sultanas, two 
ounces of candied peel, half a pound of sugar, a little nut- 
meg and spice. Mix with a small quantity of wine or milk, 
and boil four hours. 

Children's Plum Pudding. 

Half pound raisins, half poimd sultanas or chopped 
currants, half pound suet, one poimd bread, soaked in 
milk and beaten smooth, quarter pound flour, two ounces 
candied peel, half pound sugar, a little spice, and pinch 
of salt. Boil six hours or less according to size. 

Carrot Plum Pudding. 

Quarter pound flour, quarter pound suet, quarter 
pound grated carrots (raw), quarter pound potatoes, 
mashed free from lumps, quarter poimd sugar, quarter 
poimd currants, quarter pound raisins, one ounce candied 
peel, a little nutmeg and other spices, and mix together. 
No liquid is required to mix this pudding; the carrots 
will give sufficient moisture, and if they are fresh and fine. 
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it is impossible to detect their presence in the pudding. 
Boil six hours and serve with good brandy sauce. 

FlTun Pudding for the Poor. 

One pound flour, half pound sugar, half pound 
raisins or sultanas, quarter pound mutton suet or dripping, 
quarter pound treacle, a small teaspoonful Yeatman's 
yeast powder, ground ginger, pudding spice and cloves, 
to give a good flavour. Mix quickly with skim milk or 
water. 

Sauce for Bich Pudding. 

Two teaspoonfuls of corn-flour, two tablespoonfuls of 
water, half a pint of sherry, two ounces of liunp-sugar, 
the yolks of two fresh eggs, a small pinch of nutmeg, a 
tablespoonfol of curapoa, a wiiieglassful of brandy. Mix 
the corn-flour smooth with the water, and beat up the eggs 
thoroughly in it. Dissolve the sugar in the sherry and 
make it boiling hot, pour it gently into the eggs and corn- 
flour, and then stir the whole over the fire until it is the 
thickness of cream. Take it off, and mix in gently the 
brandy and curapoa. Serve in a boat. 

Brandy Sauce. 

Make as the above, only use water instead of wine and 
omit the eggs. When the sauce has thickened, stir in an 
oimce of butter and a wineglassful of brandy. 
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Sauce for plain FItuh Pudding. 

Make half a pint of butter sauce, sweeten with loaf- 
sugar, and stir in a glass of sherry and two tablespoonfuls 
of brandy or curajoa ; if the former is used, add a grate 
of nutmeg and a few drops of lemon flavour. 

Fig Pudding. 

Chop half a pound of figs very finely, mix them with 
a quarter of a poimd of coarse sugar, a tablespoonful of 
treacle, one of milk, half a pound of flour, half a pound of 
suet, three eggs, and a little nutmeg. Butter a mould, 
put in the pudding, and having tied down with a floured 
cloth, boil for four hours, and serve with brandy or wine 
sauce. 

Fruit Pudding. 

Take fine ripe plums (or any other fruit you prefer), 

take out the stones, crack them, put the kernels to the 

fruit. Sugar, when put to apples before boiling, is apt to 

harden them. Make a crust in the proportion of four 

ounces suet to six of flour, a pinch of salt, and water 

to make a thick paste. If you wish the crust to be 

very thin and delicate, roll it out once before putting it 

in the basin, otherwise it is not necessary. Put in the 

sweetened fruit, then a lid of paste on the pudding, and 

boil nearly two hours. It makes a nice addition to this 

Q 2 
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pudding to stew some of the same kind of fruit separately 
in a pie-dish ; in the oven is best. Sweeten and serve in 
a glass dish, and help a little with the pudding, which 
seldom contains fruit in proportion to crust. Serve with 
thick milk made as follows : — 

' Beat up the yolk of an egg, pour on it boiling hot a 
quarter of a pint of new milk ; sweeten to taste, and let 
it be perfectly thick and cold before serving. If necessary, 
set it in cold water ; or if the weather is hot, aflFord a morsel 
of ice. 

Second Day Pudding. 

Chop the remains of a fruit pudding quite fine, add to 
it a quarter of its weight in flour, suet, sugar, and black 
currant or other preserve, or stewed fruit ; mix all with 
an egg ; butter a pie-dish, cover over with a tin plate, set 
it to bake slowly for nearly two hours, so that it sets, but 
does not brown ; then turn it out, sift sugar thickly over, 
and serve. Any kind of fruit pudding may be thus used 
up, and is very delicious. 

Damson Layer Pudding. 

Make a crust of two ounces of butter, two of finely 
shred beef-suet, four of flour, and a quarter of a pint of 
water. Eoll it out and line a buttered basin with it, lay at 
the bottom a layer of jam, then on it a layer of crust, 
and so on until the basin is full. Boil an hour and a half. 
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Trifle. 

The art of whipping cream is little understood. Many 
cooks think they must whip the mass mitil it becomes like 
butter, and as sometimes this is not possible, of course 
they blame the cream. Even from rather poor cream a 
good whip may be produced, if the following simple direc- 
tions are attended to : — ^put the cream into a good sized 
basin, whisk for half a minute, when a little froth will rise ; 
remove this on to a piece of muslin laid on a sieve, placed 
over a basin, whip again, and continue lightly skimming 
the froth from the cream as it rises. When you have 
enough, set the whip aside for some hours, or imtil the 
next day, if convenient. It will then have become solid, 
and the cream which has drained into, the basin can be 
used to assist in making the custard for the trifle, A 
little sifted sugar and any flavouring can, if desired, be 
added to the cream before whipping; but it is not essential 
to the operation. Put at the bottom of a deep trifle-dish 
a layer of strawberry and raspberry jam, then one of 
macaroons, and another of sponge finger biscuits ; pour 
over these sufl&cient brandy and sherry mixed to soak 
them, then a custard, made as for strawberry souffle, 
and lastly, pile the whipped cream on the top as high 
as you can, * Hundreds and thousands ' may be scattered 
over ; but are not necessary to the perfection of this ex- 
cellent old-fashioned dish, A small and less expensive 
trifle may be made as in the following recipe. 
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Tipsy Dish. 

Put a layer of raspberry jam at the bottom of a glass 
dish, lay on sponge cakes and ratifias to cover it. Pour 
over suflBcient sherry wine and brandy to soak them, and 
then custard to fill up the dish. Whip the whites of the 
eggs, lifb from the custard with a little finely sifted sugar 
and lemon or vanilla flavouring, and pile them on the top 
of the custard. The smaU sugar-plums called ^hundreds 
and thousands ' strewn over make the dish look pretty. 

Lemon Jelly. 

Use Nelson's patent gelatine. Soak an ounce in half 
a pint of cold water for an hour, stir it into a pint and a 
half of boiling water, raisin or cowslip wine. Cut the peel 
of a lemon thinly and put it into the jelly with the strained 
juice of three, and a quarter of a pound of loaf-sugar, or 
according to taste. Let this boil for five minutes ; take it 
off the fire, allow it to stand a minute, stir in briskly the 
whites and shells of two eggs well beaten, and again allow 
the jelly to boil without stirring ; then take it off the fire, 
and when it has stood two minutes strain through a close 
flannel bag. Now stir into the jelly half a pint of sherry- 
mixed, if approved, with a little brandy. It is best not 
to boil the wine, as iti loses thereby both spirit and flavour. 
. Care must be taken to keep the jelly near the fire whilst 
passing through the bag. 
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Kent's registered jelly strainer saves much time and 
trouble, and is on all accounts to be preferred to the old- 
fashioned bag and stand. 



Imitation Lemon Cream. 

This will be found useful when cream is not to be had/ 
Put the thin peel of two lemons into half a pint of boiling 
water, and when it has stood a little, dissolve half a poimd 
of loaf-sugar in it. When nearly cold, add three eggs, 
the whites and yolks well beaten together, and the juice 
of three lemons. Put this into a jar, set it in a saucepan 
of water, and stir until it is well thickened. After taking 
from the fire, stir occasictoally until cold. Make twenty- 
four hours before wanted. Serve in glasses or a glass dish. 

If preferred, this cream can be made into a shape by 
dissolving a quarter of an ounce of Nelson's "gelatine, 
and adding to it when nearly cold. It must be thoroughly 
stirred in. 



Bum Cream. 



Make a custard of half a pint of cream, three eggs, and 
two ounces of lump-sugar ; stir into it when nearly cold a 
quarter of an oimce of Nelson's gelatine, dissolved by 
boiling it in milk, and a wineglassful of rum. Stir well 
until thoroughly mixed, put into a mould, and serve the 
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next day. A little capillaire flavoured with mm may be 
poured round the cream after it is placed on its dish. 

Tanilla Cream. 

Make a custard of the yolks of three eggs and half a 
pint of milk or cream. Sweeten to taste and flavour with 
extract of vanilla. Dissolve a quarter of an ounce of 
Nelson's gelatine in boiling milk, and stir into the custard 
when nearly cold ; put it into a mould, and let it stand 
until the next day. 

Bice Cream. 

Bake one ounce of Carolina rice in half a pint of milk ; 
when done, remove the skin from the top. Boil a quarter 
of an ounce of gelatine in half a pint of milk or 
cream until dissolved, and make into custard with the 
yolk of an egg and two ounces of Joaf-sugar. Mix with 
the rice and flavour with vanilla. A few glace cherries 
and any other sweetmeat cut in small pieces, or sultana 
rasins soaked for a quarter of an hour in a spoonful of 
brandy, may be added to the cream, and are a great im- 
provement. Butter a mould, pour in the cream, and let 
it stand until firm enough to turn out. 

Bice a la Conde. 

Bake rice as for the foregoing ; when cold, put a layer 
on a glass dish in as round a shape as you can, then on 
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this a layer of any rich preserve, then another layer of 
rice and preserve, and so on till all the rice is used. Have 
ready a rich cold custard, pour over and serve. 

Shape of Bice. 

Boil a quarter of a pound of whole rice in a quart of 
milk until it is perfectly tender, add two ounces of loaf- 
sugar, the yolk of an egg, and almond or vanilla 
flavouring. Beat all together, l^ut do not let it boil after 
adding the egg. Put the rice into a mould, let it stand 
for some hours until well set, turn it on to a glass dish. 

Shape of Oronnd Bice. 

Mix two ounces of ground rice in a quarter of a pint 
of cold milk ; pour on it a pint of boiling milk, and stir 
in a stewpan over the fire for ten minutes. Then add 
half an ounce of butter, an egg well beaten, and an ounce 
and a half of sifted sugar ; stir over the fire for two or 
three minutes, and then pour into a mould previously 
wetted. 

A dozen glace cherries soaked in brandy may be 
dropped into the rice, and are an improvement. 

When cold and well ■ set, turn out, and pour a little 
fruit syrup round the base of the rice shape. 
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Apple Fool. 

Bake good sharp apples ; when done, remove the pnlp, 
and rub it through a sieve, sweeten and flavour with 
lemon ; when cold, add it to a custard made of eggs and 
milk, or milk or cream sweetened will be very good. 
Keep the fool quite thick; serve with rusks or sponge 
finger biscuits. 

Apples a la Princess. 

Peel four or five Eibstone pippins, take out the cores 
with a scoop so as not to injure the shape of the apples, 
put them into a deep baking-dish with three glasses of 
sherry wine, half a pint of water, a quarter of a pound of 
loaf-sugar, and the peel of a small lemon. Cover the 
baking-dish with a plate, let the apples cook slowly until 
tender, but without being the least broken. Then put 
them on the dish in which they are to be served. Boil 
the syrup down to one-half of the original quantity ; let 
it get cold. Place between the apples a little well boiled 
rice, every grain being separate, and pour the syrup gently 
over each apple so that it will nm into the rice. Fill the 
cavity made in the apple by the withdrawal of the core 
with apricot marmalade or other rich preserve. The 
apples look very pretty with a glac6 cherry, and little 
pieces of angelica cut to represent leaves, placed on the 
top of each. 



PUDDINGS, CREAMS, ETC, 235 



Stewed Fears with Bice. 

Put four large pears cut in halves into a stewpan with 
a pint of claret, Burgundy, or water, and eight ounces of 
sugar ; simmer them until perfectly tender. Take out the 
pears and let the syrup boil down to half ; flavour it with 
vanilla. Have ready a teacupful of rice, nicely boiled in 
milk and sweetened, spread it on a dish, lay the pears on 
it, pour the syrup over and serve. This is best eaten 
cold. 

Apple Cake. 

Mix half a pound of fine apple sauce, flavoured with 
lemon, with the whites of three or four eggs, beaten to a 
strong froth ; make it up into a rocky shape, and pour 
custard round the dish. 

Stewed Primes. 

Wash the fruit in warm water to free it from grit ; for 
every pound allow half a pound of loaf-sugar, or moist if 
preferred, and one pint of water. Boil the sugar and 
water together for ten minutes, then put in the fruit and 
let it boil gently imtil perfectly tender, so that it breaks if 
touched with the finger. Drain the syrup from the primes, 
and set them aside whilst it is boiled until it becomes 
thick, when pour it over the prunes, and let them stand 
until the next day. 
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To Boil Bice. 

Put half a pound of rice into two quarts of boiling 
water with a pinch of salt, or more if to eat with savoury 
dishes. Let it boil fiast for twenty minutes. Strain it into 
a colander or sieve, let the saucepan stand a minute on the 
range to dry, put back the rice into it, let it stand near 
the fire for five minutes, shaking occasionally. By this 
method the grains keep separate, and a pudding-like 
appearance is avoided. Eice thus cooked may be after- 
wards baked or boiled in milk, and used for most^ of the 
dishes here given. 

Boiled Flour. 

This is more delicate for all purposes than baked flour, 
and is cheap and easily prepared. It answers for thicken- 
ing soups, gravies, and for making delicate white sauces. 
It is invaluable for children and invalids. 

Take a pudding-basin, and press into it, with a spoon, 

# 

as much of the best white flour as you can. It must be 
pressed into the basin with the back of the spoon, or with 
the knuckles, until it forms a hard compact mass. When 
it is not possible to get more into the basin, tie it over 
with a cloth, and let it boil for twelve hours. When .taken 
up, remove the cloth, and allow the flour to stand in the 
basin until the next day. Take ofif the skin from the top, 
grate or roll the mass until smooth, pass it through a fine 
strainer, and put away in covered jars for use. 
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The method of making all jams is pretty much the 
same. The fruit should always be boiled before putting 
in the sugar, which should be of the finest quality, and in 
large lumps, as by breaking small the crystals are de- 
stroyed. The colour is preserved by this method; the 
scum is more easily removed before putting in the sugar, 
and with less waste, and the jam keeps better, as the 
watery particles of the fruit are more readily and certainly 
given ofif. 

For every half pound of sugar with its due proportion 
of fruit there will be a pound jar of preserve. For every 
half pound of sugar with its proportion of fruit juice there 
will be a twelve ounce jar of jelly. 



Baspberry and Cherry Jam. 

Take to every pound of raspberries half a pound of 
good cooking cherries ; stone them, and boil the fruit to- 
gether for a quarter of an hour. Skim, and add for every 
pound of fruit three-quarters of a pound of sugar. Let it 
boil, keeping well stirred, for an hour, or until it drapes 
or hangs on the spoon. If the jam requires ftuiiher skim- 
ming, do not begin to do so until it has boiled three- 
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quarters of an hour from the first — ^it is wasteful to alrim 
too early. The next day, cover down the pots with paper 
brushed over on the inner side with the white of an egg 
beaten to a froth. When dry this covering will be air-tight, 
and like a driun. 

Strawberry and Baspberry Jam. 

To eight pounds of strawberries put four pounds of 
raspberries. Proceed as for the above. 

Apricot Jam. 

Skin and stone the apricots, strew over them a little 
powdered sugar, and let them stand until the next day. 
Then strain oflF the juice, and having boiled it up, add to 
every pint three-quarters of a poimd of sugar. When it 
has jellied, throw in the fruit, and boil until it will set. 

« 

Bhubarb Jam. 

Take the rhubarb, peel and cut it as for a tart ; put it 
into a preserving kettle, and boil for a quarter of an hour. 
Then put in sugar, in the proportion of three-quarters of 
a pound to the pound of fruit, and to each pound four 
bitter almonds blanched and split in half. Boil for a full 
hour longer, or until it is a beautiful green and very thick. 
Almonds that have been used for making flavouring are 
best for this purpose, and with them the jam is an excellent 
substitute for greengage. There are many sorts of 
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rhubarb; avoid large, coarse growths, and be sure it is 
perfectly fresh. The later in the season rhubarb jam can 
be made the better ; the second growth having more fibre 
and less juice than the first makes a stronger preserve. 

Bed Currant Jelly, 

Take ripe fine fruit ; see that it is dry. Express the 
juice with the hands through a piece of tammy or canvas. 
Measure it, and boil up in the preserving pan for a quarter 
of an hour. Then add sugar in the proportion of three- 
quarters of a pound to every pint of juice. Proceed as for 
raspberry jam. Skim lightly as required, particularly 
when the jelly is nearly done, when it should be perfectly 
bright. If you have any little moulds, the jelly looks 
prettier than when turned out of the common jar. 

Apple Marmalade. 

Take some good sharp apples fresh from the trees. 
Pare, core, cover them with cold water, and boil until 
tender. Then drain off the juice, and to every pint of it 
put three-quarters of a pound of sugar. Boil it until it 
jellies, then return the fruit to it, and boil until the whole 
will set firm. Put into pots, cover close and keep in 
a cool place. This is an excellent substitute for apple 
sauce when apples are scarce. Boil a little water, mix the 
marmalade with it, warm it up, and serve with the 
addition of a little lemon juice. 

B 
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Anotlier Way. 

Peel, quaxter, and core twelve pounds of sharp apples. 
Pour over them three pints of cold water, let them boil 
imtil they will beat to a smooth pulp, then add nine 
pounds of lump-sugar, broken small, and boil until the 
marmalade becomes perfectly firm. 

Continual and brisk stirring is necessary, but no 
skimming. 

Nutmeg Extract. 

I 

Grate or pound a few nutmegs, put in a bottle, and to 
each nutmeg allow about two tablespoonfuls of gin. 
Proceed as directed for extract of lemon peel. 

Clove Extract. 

Take an ounce of cloves, pound them, put them into a 
half-pint bottle, and fill up with gin. Proceed as above. 

Tanilla. 

Cut up^ a stick into very small pieces. Put into a 
small bottle, and add two tablespoonfuls of brandy. 
Proceed as for lemons. 

Extract of Seville Orange Feel. 

Prepare in the same manner as above, to be used in 
the manufacture of Cuiapoa. It is very useful also as a 
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tonic. A teaspoonful in a glass of sherry or water will 
give appetite if taken before dinner. 

Almond Flavour. 

Blanch half a pound of bitter almonds, put into a 
quart bottle, and cover them with one pint of gin ; shake 
occasionally during a month, drain off, and allow to stand 
until clear. Then carefully drain off the clear portion 
and use in the preparation of noyeau. The settling can 
be kept for flavouring puddings, &c. The almonds will 
be useful for icing cakes, mincemeat, and other purposes, 
and will keep a long time in the bottle, as they retain a 
great deal of the spirit. 

Extract of Lemon Feel. 

Peel very thinly twenty-fivp lemons, put the peel into 
two quart bottles, fill them up with brandy or un- 
sweetened gin, shake occasionally during a month, then 
drain off the liquor into small bottles. The peel will 
keep for years, and can be used chopped finely for any 
purpose where lemon peel is required. 

Lemon Symp. 

Take the juice of the oranges and lemons, the peel of 
which has been used for making the extract, and add it in 
the proportion of a pint of juice to a pint of the following 

b2 
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syrup : — Take six pounds of sugar, and boil in three pints 
of water. When it has boiled ten minutes, take oflF the 
scum, and let the syrup boil another quarter of an hour. 
Then add the lemon juice, take oflF every particle of scum 
as it rises, and let the syrup boil until it assumes a rich 
golden colour. Bottle it, and when cold seal the corks. 
Keep in a cool place ; lemons can be used alone if you are 
not making extract of Seville orange peel. Dessert 
oranges will not answer for this purpose. This makes a 
delicious summer drink, either with water or sherry and 
water. A few drops of the peel extract should be added 
when mixed, or a little may be put into each bottle of 
syrup. 

Capillaire or Simple Syrup. 

This is used for sweetening liqueurs and cordials, and 
is always useful in a family. If properly made, it keeps 
a long time. 

Put a pound of the finest loaf-sugar in large lumps 
into a pint and a half of boiling water. Stir until dis- 
solved, and then let it boil until it begins to thicken and 
assume a slight yellow tinge. Skim it carefully all the 
time, and if due attention is given to this, it will require 
no other clarification. When finished, put the syrup into 
a jug, and bottle it when perfectly cold. 
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Raspberry S3n^up. 

Lightly press the fruit with a silver spoon, and sprinkle 
a little finely pounded sugar over it. A quarter of a 
pound to half a dozen pounds of fruit will be enough. 
Let it stand twelve hours. Drain away all the juice from 
the fruit through a gauze sieve, measure it, and let it boil 
for twenty minutes in the preserving kettle. Skim it 
well at intervals. Put half a pound of finest loaf-sugar 
in large lumps in each pint of juice, and let it boil until 
it begins to thicken. Pour into an earthen vessel, and 
when cold put the syrup into small bottles; use good 
corks, and seal them over to exclude all air. 

The fruit from which the juice has been extracted will 
still be useful, and may be made into jam, either with or 
without a little rhubarb. 

Cherry Syrup. 

Take fine ripe moreUa cherries and slightly bruise 
them. Put them into the preserving kettle, and let them 
simmer until the juice is well drawn. Then strain 
through a lawn sieve, lightly pressing the fruit. Put the 
juice back into the kettle, and finish the syrup as directed 
for raspberries. 

Raspberry Vinegar. 

Take two quarts of raspberries ; let them be quite 
fresh. Put them into orfe quart of vinegar. Let it 
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stand twenty-four hours ; then drain oflF, but do not 
squeeze the fruit. Put in two quarts more raspberries. 
Let them stand again twenty-four hours. Having re- 
peated this a third time, put the vinegar into a jar ; 
measure it, and to every pint add one pound of loaf-sugar. 
Set the jar in boiling water, and stir frequently until the 
sugar is dissolved. This improves much by keeping, and 
is in perfection from six to twelve months after making. 

Ciira9oa. 

Take a bottle of Martell's brandy, add to it a pint of 
capillaire, and sufl&cient of your orange extract to give it 
a pleasant bitterness, a tablespoonful of almond extract, 
and a few drops of colouring to make it a nice brown. A 
little cherry brandy is an improvement. Shake well 
together, and if all your ingredients were as clear as they 
should have been, the liqueur will be ready for use ; if 
otherwise, it must stand to fine, and be bottled oflF when 
clear. It improves by keeping. Unsweetened gin may 
be substituted for brandy. A delicious but rather more 
troublesome sweetening for this liqueur may be made as 
follows : — Take one pound of finely powdered loaf-sugar, 
put it in a sugar boiler, shake it over a clear fire until 
it assumes a rich gold colour ; it must not be the least 
burned, but have the flavour of fine caramel. Then put a- 
pint of water, and boil gently for half an hour. Skim as 
required. When cold make the liqueur. 
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Noyeau. 

Add to a bottle of Martell's brandy a pint of syrup, or 
as much as will give it the required sweetness, and flavour 
it with the almond extract, adding a little of the lemon 
extract, but its flavour must be subordinate to the 
almonds. Shake well together, and it is ready for use. 
Care must be taken to have the syrup very clear, also the 
almond extract, as if otherwise the liqueur will be 
troublesome to fine, and require to be passed through 
filtering paper. 

Creme de peche. 

This is an exceedingly delicate and beautiful liqueur, 
and requires careful making. Put your peaches or 
nectarines into a jar, with an air-tight lid, and cover them 
with brandy ; let them stand for a month, then drain off 
the liquor and bottle it ; let it again stand until it be- 
comes clear — the dregs make a useful liqueur for flavouring 
cakes, creams, puddings, &c. — then again cover the peaches 
with brandy and let them stand a week. Drain the liquor 
from them, and let it also stand to fine. When both this 
and the first straining are ready, mix them ; add enough 
syrup to make the liqueur sweet enough, not to injure 
the flavour of the fruit, and a few drops of the almond 
extract. Let it stand until quite clear, and carefully 
bottle off into small bottles. The peaches can be covered 
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with syrup. They keep a long time, and can be used for 
various sweetmeats ; indeed, if they had not lost the 
beauty of their appearance, they would be nice for dessert. 
Peaches, which from any cause are imfit for the table, 
make this liqueur very well, but the finer the fruit the 
more certain the result. 

Ginger Cordial. 

Crush half a pound of fine whole ginger in the mortar, 
or cut it into small pieces. Put it into a bottle with half 
a pint of unsweetened gin. Let it stand a month, shaking 
it occasionally. Drain it oflf, and allow it to settle. Then 
again pour it from the sediment, and when it has stood a 
few days, add a sufl&cient quantity to give the required 
strength to either brandy or gin. Sweeten with capil- 
laire, and add a few drops of colouring. 

Cherry Brandy. 

Prick sufficient morrella cherries to fill the bottles, 
which should be wide-mouthed, and then pour in as much 
brandy as they will contain. Let them stand at least six 
months. Then drain ofif the brandy, and sweeten it with 
capillaire or cherry syrup, which last makes a splendid 
liqueur ; it will be ready for immediate use. The bottles 
containing the cherries may be filled up with capillaire, 
and when it has stood a month, may be drawn ofif, and 
a little gin or brandy added. 
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Pickled Walnuts. 

About the middle of July procure the walnuts and 
prick each with a large needle. Hold the walnuts in a 
cloth during this process to avoid staining the hands; 
cover them with strong salt and water ; let them stand 
two or three days, changing the water every day. Then 
pour over them a strong brine made of salt dissolved in 
boiling water (let it get cold before using), stand three 
days, and then repeat the process. Drain and expose them 
to the sun until they are black. Put them into a jar, and 
pour over them as much best vinegar as will cover them. 
To each hundred walnuts allow six spoonfuls of mustard 
seed, one ounce of whole black pepper, two or three shalots, 
two ounces of whole ginger crushed, a few cloves, and a 
blade or two of mace. Tie them down closely for six months. 
At the end of that time, drain oflf the vinegar, and use as 
ketchup. Fill up the jars with fresh vinegar, and add, if 
you think necessary, a few more peppercorns. 



To pickle Oherkins. 

Put a hundred gherkins into a strong brine of salt and 
water, let them stand twenty-four hours ; then wipe them 
singly very dry. Put into a bell metal pot five pints of 
white wine vinegar, half an ounce of white pepper, two 
small blades of best white ginger, a blade of garlic, half an 
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ounce of shalot, and a small bit of mace, boil altogether ; 
then put in the gherkins, and ai/mmer them till green, 
which will be in about five minutes. 

Put into a jar with the vinegar and spice, and cover 
closely for three days, then drain oflf the vinegar, boil it, 
and put it again to the gherkins ; cover them as before 
until cold, and then tie down so as to be air-tight with 
bladder. Be sure not to boil the gherkins. 

Pickled Onions. 

Take small onions, stand over the fire whilst peeling 
them and they will not hurt your eyes, or, if you prefer 
it, throw the onions into hot water. Having peeled and 
put them into salt and water, let them remain until the 
next day, drain and repeat the process, adding a very small 
bit of alum to the salt water. Put them into a jar with a 
little horse-radish, a blade or two of mace, a chili or two, 
and some white peppercorns; let them be well covered 
with vinegar. At the end of six months, proceed as for 
walnuts. 

Pickled Cucumber. 

Peel the cucumber, which should be fine and large, 
take out the soft part in the middle, and cut it into 
neat pieces about half an inch square. Put into a wide- 
mouthed bottle, with a dozen chilies to a good sized 



PRESERVES, EXTRACTS, SYRUPS, ETC. 251 

cucumber, and a little salt, fill up the bottle with the best 
distilled white vinegar, let it stand for a month, then it 
will be ready for use. 

Pickled Mushrooms. 

Gret some small button mushrooms, see they are quite 
clean, and cut the stalks neatly as you do them ; place 
them in a jar, one of those with an air-tight cover is best, 
and the mushrooms keep well in them ; cover them with 
good vinegar, add a teaspoonful of salt, white peppercorns, 
and a blade of mace to each pint of mushrooms. The 
vinegar in which these have been pickled is very useful, 
but will probably require boiling up after keeping a few 
months, as it is apt to get mouldy and lose flavour. Be 
sure the mushrooms are fresh and true. 



Chutney. 



Tomatoes 


1 pound. 


Eaisins . . . . ^ . 


4 ounces. 


Powdered ginger . . . . 


. 4 „ 


Brown sugar . . . . 


4 „ 


Grarlic. 


i „ 


Shalots 


1 » 


Apples pared and cored 


. 4 „ 


Chilies . . . . . 


2 „ 


Salt ...... 


4 „ 
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Pound the raisins, chilies, shalots, and garlic separately. 
Break up the tomatoes, and mix the whole together ; put 
into a jar, and add two quarts of vinegar. Place the jar, 
covered over, on the stove, and let the pickle remain a 
month at a moderate heat, stirring it every day. Strain 
oflf, and bottle the liquor for use with any fish, cold 
meat, &c., and for flavouring hashes, mince, &c. Then 
put the sediment, which is the chutney, and must not be 
drained too dry, into pickle bottles. After keeping a few 
months, it will be improved by the addition of a little 
more vinegar or Chili vinegar. 

Colouring. ^ 

Take one pound of raw sugar, put it into an old frying- 
pan, set it over a slow fire, and stir until it is all dissolved 
and a deep brown colour. Care must be taken at this 
point that it does not boil over. Pour in gently a pint 
and a half of water, stir until mixed, let it boil up, remove 
from the fire, put into a jug, and when cold, bottle it. A 
few drops will colour gravy, sauces or liqueurs. 

Oarlic Extract. 

Peel as many cloves of garlic as will half fill a small 
bottle, fill it up with spirits of wine, cork closely, shake 
occasionally, and in a few days the extract will be ready 
for use. It is, however, improved by keeping. 
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A skewer dipped in the bottle, drained, and then used 
to stir gravy or stuffing, will generally be found to give 
sufficient flavour ; but, in any case, garlic must always be 
cautiously employed, and not more than one drop of the 
extract should be used without tasting. 

Shalot Vinegar. 

Put two quarts of best white vinegar into a jar, with 
half a pound of peeled and bruised shalots, and two oimces 
of chilies ; let this stand in a warm oven or on a hot plate 
for forty-eight hours. Let it remain twenty-four hours 
in a cold place, then strain and pour into a bottle. It 
should be clear. 

Tarragon Vinegar. 

Pick oflf the leaves, put them into a bottle, and fill up 
with vinegar. Let it stand a month, and then strain it. 
This is useful in small quantities in some salad dressings, 
and for mayonnaise. 

Chili Vinegar. 

Take a few chilies and put into a bottle, and fill it up 
with vinegar. It will be ready in a week, and can be 
drained ofif as required. A little pyroligneous acid, 
reduced to the strength of vinegar with water, makes this 
of a more delicate flavour than common vinegar. 
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Prince Alfred's Sauce 



Vinegar 

Water 

India Soy . 

Walnut catsup 

Chilies 

Shalots 

Burnt sugar (or colouring) 

Salt .... 



1^ pints. 

4 



\ 



5> 

55 



1 ounce. 

2 

1 



55 
55 



55 



Bruise the shalots, and boil the whole for ten minutes ; 
let it stand until cold, strain and bottle it. This is an 
excellent sauce for cold meat, fish, or steaks, and can be 
used whenever piquant sauce is required. 



Herbaceous Seasonings. 

All good housewives will have herbs dried in their 
season duly sifted and put away in bottles for winter and 
occasional use. Of these parsley is the most important. 
It should be carefully picked, and freed from grit by 
shaking in a dry cloth, then laid on an iron sheet or dish 
on the hob or range until it becomes dry and crisp. It 
must not be subjected to too great a heat, or it will change 
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colour. When dry, rub the parsley through a fine gravy 
strainer or sieve, and put away in closely corked bottles 
for use. Thyme and other sweet herbs and sage may be 
treated in the same manner, or, if preferred, dried in bundles 
by hanging from the kitchen ceiling. 
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ALE 

ALEXANDRA, lemon pudding, 61 
Almond cream, 61 

— flavour, 243 

Apple and rice pudding, 220 

— cake, 236 

— Charlotte, 223 

— fool, 233 

— marmalade, 241, 242 
Apples k la Princesse, 233 
Apricot jam, 240 

— pudding, 81 

April, dishes, &c., for, 47-53 
Artichokes, roasted, 26 
Asparagus and eggs, 59 
August, dishes, &c., for, 77-81 



BACON, with macaroni, 201 
Baked haddock, 86 

— salmon, 137 

Beans, French, sautes, 81 
Beef cutlets, 69 

— fiUet of, 24 

— stewed a la Jardiniere, 112 



BT7R 

Beef olives, 151 

— puffij, 162 

Beet root dressed, 197 
Boil, rice to, 236 
Boiled flour, 236 
Boiling, 8 

Boned shoulder of lamb, 72 
Brandy sauce, 227 
Brains, 173 
Braised duck, 72 

— fowl, 184 

— partridges, 96 
Bread crumbs fried, 205 

— fried, 204 

— pudding, savoury, 204 

— sauce, 131 

Breast of lamb cutlets, 167 

mutton, 161 

Broiling, 11 

Broth, veal, 93 

Brown butter sauce, 130 

— gravy, 128 
Brussels sprouts, 88 
Burton's ovens, 7 
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CAS 

CAKE, apple, 235 
— , tipsy, 118 
Calf 8 head, 168 

— tail soup, 21 
Canapees cheese, 208 
Caper sauce, 14 
Capillaire, 244 

Carrot plum pudding, 225 
Castle cream, 53 
Cauliflower au gratin, 33 
Celery, stewed, 194 

— white soup, 31 
Cheese cake, Welsh, 223 

— canapees, 208 

— crab, 209 

— fondu, 68, 209 
— ^ selection of, 16 

— straws, 208 

— with macaroni, 202 
Cherry brandy, 248 

— and raspberry jam, 239 

— syrup, 245 
Chestnut cream, 28 
Chicken giblet ^oup, 39 
stewed, 186 

— legs en papillotes, 185 

— mayonnaise of, 187 

— and onions, 66 

— pie, 187 
Chili Vinegar, 263 
Chocolate souffle, 36 
Chutney, 251 
Clear gravy soup, 77 
Clove extract, 242 
Cod, fillets of, 93 

— roe a la Hollandaise, 143, 144 
scolloped, 144 

— soft roe fried, 143 
Codfish a la Eoyale, 31 
CoUops scolloped, 39 
Colouring, 252 



DEV 

Cooking and serving, general re- 
marks on, 1 
Cordial, ginger, 248 
Cottage pie, 152 
Crab cheese, 209 
Cream, almond, 61 

— castle, 53 

— chestnut, 28 

— lemon, 89, 230 

— rice, 231 

— rum, 231 

— Tanilla, 231 
Creams, &c., 231-6 
Cr^me de p6che, 247 

— du th6, 107 
Croquets, potato, 105 
Cucumber, pickled, 250 
Cura9oa, 246 

Currant and raspberry tart, 67 
Curried eggs, 206 

— forcemeat balls, 177 

— rabbit, 188 
Curries, dry, 174 
Custard pudding, 96 

— orange, 218 
Cutlet, beef, 59 

— breast of lamb, 167 

— mutton, 156 
neck of, 157 

— pork, 113 

— salmon, 71 

en papillotes, 137 

— veal, 32 

d la Polonaise, 169 



DAMSON layer pudding, 229 
December, dishes, &c., for. 111. 
118 
Dessert, 17 
Devilled fowl, 186 
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DEV 

Devonshire pie, 166 
Dinner k la Eusse, 15 
Dressed beet root, 197 
Dry curries, 174 
Duck, braised, 72 

— salmi of wild, 41 

— wild, roast, 105 

D)itch sauce, imitation of, 48 



EELS a la Eeine, 140 
— stewed, 78 
Eggs and asparagus, 59 

— aux fines horbes, 207 

— curried, 206 

— hard boiled with onions, 206 

— whites of; 213 

— with mushrooms, 207 
Extract of clove, 242 

garlic, 252 

lemon peel, 240 

nutmeg, 242 

Seville orauge peel, 242 

Extracts, &c., 239-254 



FEBRUARY, dishes, &c., for, 31- 
36 
Fig pudding, 227 
FiUet of beef, 24 

— — steaks with mushrooms, 150 

potato chips, 149 

Fillets of cod, 93 

hare, 187 

salmon with potatoes, 138 

sole a la Reine, 111 

steaks with fried bread, 150 

Fish, treatment of, 5, 6 

— 137, 145 

— balls, 145 
Fondu, cheese, 209 



6BE 

Forcemeat, 175 

— balls curried, 177 

for soup and garnish, 177 

— - pie, 177 

— pudding, 177 

— rice case with, 178 

— rissoles, 178 
Fowl braised, 187 

— devilled, 186 

— fricassee of, 184 
French beans sautes, 81 
Friar's omelet, 223 
Fricassee of rabbit, 51 
fowl, 184 

knuckle of veal, 171 

Fried bread, 204 
crumbs, 205 

— cod's roe, soft, 163 

— mushrooms, 195 

— parsley, 194 
Fritters, orange, 62 
Fruit pudding, 227 
Fry, lamb's, 78 
Frying pan, the, 1 1 



GAME, poultry, &c., 183-8 
Garlic extract, 252 
Gas stoves, 8 
Gherkins to pickle, 249 
Giblets, chicken soup, 39 

pie, 187 

stewed, 186 

Ginger cordial, 248 
Glaze, 127 
Glazed onions, 41 
Gravy, brown, 128 
— soup, 122 

cheap, 123 

Green pea soup, 126 
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HAD 

HADDOCK, baked, 85 
— boiled "with mushrooms, 
139 
Haro, fillets of, 187 

— jugged, 114 

— roasted, 34 

— soup, 129 

Haricot beans, pur6e of, 193 

— of ox cheek, 153 
Hash potato, 1 72 
Hastings pudding, 224 
Head, calf s, 168 

— sheep's, 159 

a la Eusse, 161 

Scotch fashion, 160 

Hearts, sheep's, roasted, 163 

stewed, 162 

Herbaceous seasonings, 254 
Herrings, rolled, 58 

Hors d'oeuvres, 14 
Horse-radish sauce, 132 

TMITATION Dutch sauce, 48 

JAM, apricot, 240 
— cherry and raspberry, 239 

— rhubarb, 240 

— strawberry and raspberry, 240 
January, dishes, &c., for, 21-8 
Jelly, raspberry, 97 

— red currant, 241 
Jugged hare, 114 
Julienne soup, 125 

July, dishes, &c., for, 71-4 
June, dishes, &c., for, 65, 68 

"ITlsUCKLE of veal, fricassee of, 
stewed, 86 



MOC 

LAMB, breast of, cutlets, 167 
— boned shoulder of, 72 

— neck of k la Jardiniere, 65 
Lamb's fry, 79 

Lemon cream, 89 
imitation of, 231 

— omelets, 27 

— paste, 27 

— peel, extract of, 243 

— pudding, 165 
Alexandra, 51 

— sponge, 81 

— syrup, 243 
Leoni's gas stoves, 8 
Liqueurs, &c., 239-254 
Liver a la Fran9aise, 173 
Lobster soup, 65 

Loin of mutton, rolled, 40 
veal, chump end, 170 



MACARONI, au gratin, 201 
— pudding, savoury, 202 

— soup, 57 

— sweet, 222 

— uses of, 13 

— with bacon, 201 

cheese, 202 

onions, 201 

Match, dishes, &c., for, 39-43 
Marmalade, apple, 241, 242 
May, dishes, &c., for, 57-62 
Mayonnaise of chicken, 187 

— sauce, 132 

Meat dishes, 149-180 

— saving of, 7, 8 

— waste of, 6, 7 
Mince meat, 115 

— pies, 115 
Minced veal, 172 
Mock turtle soup, 125 
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MUX 

Mulligatawnoy soup, 101 
Mutton, breast of, 161 

— cutlets, 166 

— neck of, k la Duchesse, 103 
cutlets, 157 

— pasty, 166 

— puflfe, 162 

— pudding, 164 

— rolled loin of, 40 

— scrag of, k la Russe, 168 

— soup, 47 
Mushrooms, fried, 195 

— pickled, 251 

— stewed, 195 

— \rith eggs, 207 



NECK of lamb k la Jardiniere, 65 
mutton k la Duchesse, 

103 

Tenison, 81 

Norwood pudding, 42 
Noyeau, 247 

November, dishes, &c., for, 101-7 
Nutmeg extract, 242 



OATMEAL pudding, savoury, 283 
October, dishes, &c., for, 93-7 
Olives beef, 151 
Omelet, friar s, 223 

— lemon, 27 

— soufil6, 217 

— sweet, 216 
Onion sauce, 131 
Onions, chicken and, 66 

— glazed, 41 

— pickled, 250 

— with, hard boiled eggs, 206 
macaroni, 201 

— — . tripe, 155 



POR 

Orange custjird pudding, 218 

— fritters, 62 

— peel, extract of, 242 

— pudding, 74 
Original recipes, 121, 284 
Ovens, Burton's, 7 
Oyster sauce, 102 
Oysters, scolloped, 142 

— soles 'vrith, 102 

Ox cheek, haricot of, 153 

pie, 153 

soup, 124 

— heart, 153 

— tail soup, 124 



PALESTINE soup, 111 
Parsley, fried, 194 
Parsonage puddings, 222 
Partridges, braised, 96 
Paste, lemon, 27 

— puff, 115 
Pasty, mutton, 166 
Patties, 180 

Pears steweil with rice, 234 
Peas, puree of, 73 
Pheasant, stewed, 26 
Pickle, to, gherkins, 249 
Pickled cucumbers, 250 

— mushrooms, 251 

— onions, 250 

— walnuts, 249 
Pickles, &c., 239-264 
Pie, cottage, 162 

— Devonshire, 165 

— forcemeat, 177 

— ox cheek, 163 
Pies, mince, 115 
Pigeons, stewed, 60 
Plum pudding, 224-6 

Pork and kidney pudding, 174 
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FOB 

Pork cutlets, 113 

Potato caso with lobster, 142 

— croquets, 105 

— hush, 172 
Potatf^es a I'ltalienne, 60 

— a la Maitre d'Hotel, 191 

— au gratin, 191 

— treatment of, 3, 4 
Poultry and game, 183-8 
Preserves, &c., 237-254 
Prince Alfred's sauce, 254 
Princess's pudding, 218 
Prunes, stewed, 235 
Pudding, Alexandra lemon, 51 

— apple and rice, 220 

— apricot, 81 

— custard, 96 

— damson layer, 229 

— fig, 227 

— forcemeat, 177 

— fruit, 222 

— Hastings, 224 

— lemon, 106 

— mutton, 164 

— Norwood, 42 

— orange, 74 
^iistard, 218 

— parsonage, 222 

— plum, a nice, 225 
rich, 224 

— carrot, 225 

— children's, 225 

for the poor, 226 

sauce, for, 227 

— Pork and kidney, 174 

— Princess's, 218 

— Queen's, 217 

— rice, 219 

a la Reino, 219 

plain, 219 

— Roderigo, 221 



BIC 

Pudding, rump steak, 151 

— sauce for, 226 

— savouiy bread, 204 

macaroni, 202 

oatmeal, 203 

rice, 202 

— second day, 228 

— semolina, 221 

— Sultana, 35 

— tapioca, 220 
rich, 221 

— Victoria, 88 

Puddings, creams, &c., 213-226 

— remarks on making, 213 
Puffs, beef, 152 

— mutton, 152 

— paste, 115 

Pur^e of haricot beans, 193 
peas, 73 



Q 



UEENELLES, 179 
Queen's pudding, 217 



EABBIT, curried, 188 
— fricassee of, 51 

— roasted, 87 

Raspberry and cherry jam, 239 

currant tart, 67 

strawberry jam, 240 

— jelly, 97 

— syrup, 245 

— vinegar, 245 
Rechauff6 of roast veal, 170 
Recipes, original, 121-254 
Red currant jelly, 241 
Rhubarb jam, 240 

Rice case with forcemeat, 178 

— pudding, 219 
a la Cond6, 232 
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BIC 

Eice padding k la Heine, 219 

— — apple and, 220 

— cream, 232 

— savoury, 202, 203 

— shape of, 232 
ground, 233 

— to boil, 236 

— with stewed peas, 234 
Bissoles, forcemeat, 178 
Bissolettes, 179 

Boast game and poultry, 183 

— veal, rechauff6 of, 170 

— wild duck, 105 
Boasted artichokes, 26 

— hare, 34 

— rabbit, 87 

— steak, 94 
Bobert sauce, 33 
Boderigo pudding, 221 
Boiled loin of mutton, 40 

— herrings, 58 
.Boulade of veal, 49 
Bum cream, 231 

Bump steak pudding, 151 

SALAD, 196 
— dressing, 133 

— tomato, 196 

Salads, vegetables, &c., 191-7 
Salmi of wild duck, 41 
Salmon, baked, 137 

— cutlets, 71 

— — en papillotes, 137 

— fillets of, with potatoes, 138 
Sauce, apple, 131 

— brandy, 227 
brown, 130 

— ibread, 131 

— brown, 94 

— fcutter, 129 

— caper, 94 



BOL 

Sauce Dutch, imitation of, 48 

— for plain pudding, 227 
rich pudding, 226 

— horse-radish, 132 

— imitation Dutch, 48 

— mayonnaise, 132 

— onion, 131 

— oyster, 102 

— parsley, 129 

— Prince Alfred's, 254 

— Bobert, 33 

— tomato, 95 

— white, 130 
Sausage balls, 176 
Savoury bread pudding, 204 

— macaroni pudding, 202 

— oatmeal pudding, 203 

— rice, 203 
pudding, 202 

— tapioca, 203 

Scrag of mutton 4 la Busse, 168 
Scolloped cod roe, 144 

— collops, 39 

— oysters, 142 
Seasonings, herbaceous, 254 
Second day pudding, 228 
Semolina pudding, 221 
September, dishes, &c., for, 86-89 
Serving and cooking, remarks on, 3 
Shalot vinegar, 263 

Shape of rice, 232, 233 
Sheep's head, 169 

Scotch fashion, 160 

4 la Busse, 161 

— hearts roasted, 163 

stewed, 162 

Shoulder of lamb, boned, 72 
Snow, 74 

Sole a la HoUandaise, 139 

— au gratin, 138 

— fillets of, a la Busse, 111 
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SOL 

Soles with oysters, 102 
Sorrel soup, 85 
Souffle chocolat, 63 

— omelet, 217 

— spjJDge, 217 

— strawberry, 43 
Soup, calf s tail, 21 

— chicken giblet, 39 

— clear grayy, 77 

— gravy, 122, 123 

— green pea, 126 

— hare, 127 

— Julienne, 125 

— lobster, 65 

— macaroni, 57 

— making, 121 

— mr)ck turtle, 125 

— Mulligatfi^-uey, 101 

— mutton, 47 

— ox cheek, 124 
tail, 124 

— Palestine, 111 

— sorrel, 85 

— vegetable marrow, 71 

— white, 130 
celery, 31 

Soups and sauces, 121-133 
Spinach 4 la Eeine, 50 
Sponge lemon, 81 

— souffle, 217 
Sprouts, Brussels, 88 

Steaks, fillet, with fried bread, 150 

mushrooms, 150 

potato chips, 149 

— resisted, 94 

— rump, pudding, 151 
Stewed beef a la Jardiniere, 112 

' — celery, 194 

— chicken giblets, 185 

— eels, 78 

— knuckle of veal, 86 



VAN 

Stewed mushrooms, 195 

— peas with rice, 234 

— pheasants 28 

— pigeons, 60 

— prunes, 235 

— vegetable marrow, 192 
Stewing, 9 

Stewpans, 10 

Strawberry and Raspberry jam, 240 

— soufla^, 43 
Straws, cheese, 208 
Stuffed tomatoes, 193 

— vegetable marrows, 192 
Sweet breads, 168 

— macaroni, 221 

— omelet, 216 

Sultana pudding, 35 * 

Syrup, capilbiire or simple, 244 

— cherry, 245 

— lemon, 243 

— ■' raspberry, 245 
Syrups, &c., 239-254 

TAPIOCA pudding, 220, 221 
— savoury, 203 
Tarragon vinegar, 253 
Tart, raspberry and currant, 67 
Th(i, creme du, 107 
Tipsy cake, 118 

— dish, 230 
Trifle, 230 
Tripe saut^, 156 

— with onions, 155 
Tomato sjilad, 196 

— sauce, 95 

— stuffed, 193 
Turl)0t a la Keine, 23 



YANILLA, 242 
— cream, 231 



INDEX, 



265 



Veal, roulade of, 49 

— broth, 93 

— chump end of loin of, 170 

— cutlets, 32 

a la Polonaise, 169 

— fricassee of knuckle of, 171 

— minced, 172 

— stewed knuckle of, 186 

— rechauffS of roast, 170 
Vegetable marrow soup, 71 
stewed, 192 

stuffed, 192 ■ 

treatment of, 4, 5 

Vegetables and salads, 191-7 
Venison, neck of, 80 
Victoria pudding, 88 
Vinegar, Chili, 253 
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Vinegar, raspberry, 245 

— shalot, 253 

— Tarragon, 253 



WALNUTS, pickled, 249 
Welsh cheesecake, 223 
White bait, 141 

— celery soup, 31 

— sauce, 130 
Whites of eggs, 213 
Whiting a la Hollandaise, 48 

— baked, 140 

Wild duck, roast, 105 

salmi of, 41 

Wines, selection of, 17 
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HISTORY AND BIOGRAPHY. 

f 

AUTOBIOGRAPHY AND OTHER MEMORIALS OF 
MRS. GILBERT, FORMERLY ANN TAYLOR. By Josiah 
Gilbert. In 2 vols. Post 8vo. With Steel Portraits and several Wood 
Engravings. [Preparing. 



PERSIA; ANCIENT 
Post Svo. 



AND MODERN; By John Piggot, F.S.A, 



SARA COLERIDGE, MEMOIR AND LETTERS OF. Edited 
by her Daughters., 2 vols. Crown Svo. With 2 Portraits. Price 24r. 
Third Edition, Revised and Corrected. With Index. 



*'We have read these two volumes with 
genuine gratification."~//i£wn 

**We could have wished to give speci- 
mens of her very just, subtle, and concise 
criticisms on authors of every sort and time 
— poets, moralists, historians, and philoso- 
phers. Sara Coleridge, as she is revealed, 
or rather reveals herself, in the corre- 
spondence, makes a brilliant addition to 
a brilliant family reputation." — Saturday 
Review. 



*' These charming volumes are attractive 
in two ways : first, as a memorial of a most 
amiable woman of hi^h intellectual mark ; 
and secondly, as rekmdlin^ recollections, 
and adding a little to our mformation re- 
garding the life of Sara Coleridee's father, 
Sie poet and philosopher." — Athefueum. 

"An acceptaUe record, and presents an 
adequate image of a ^ mind of singular 
beauty and no inconsiderable power."— 
Examiner, 



SAMUEL LOVER, THE LIFE AND UNPUBLISHED WORKS 
OF. By Bayle Bernard. In 2 vols. Post Svo. With a Steel Portrait. 

[Preparing, 



6$, Comhill; 6^ 12, Pat^wi%\tx Rous ^tv^o'»^' 



IVorks Published by Henry S. King 6- G?., 



History and Biography — conHn$ied, 

A MEMOIR OF THE REV. DR. ROWLAND WILLIAMS, With 
selections from his Note-books and Correspondence. Edited by Mrs. 
Rowland Williams. With a Photographic Portrait. In 2 vols. 
Large post 8vo. [In the Press* 

POLITICAL WOMEN. By Sutherland Menzies. 2 vols. Post 8vo. 
Price 24J. 



" Has all the information of history, with 
all the interest that attaches to biography." 
— Scotsman. 

*'A graceful contribution to the lighter 
record of history.'* — English Churchman, 



" No author CQuld have stated the case 
more temperately than he has done, and 
few could nave placed before the reader so 
graphically the story which had to be told.** 
— Leeds mercury. 



THE LATE REV. F. W. ROBERTSON, M.A., LIFE AND 
LETTERS OF. Edited by Stopford Brooke, ILA., Chaplain in 

Ordinary to the Queen. 

I. In 2 vols., uniform with the Sermons. Price 7j. dd, 
II. Library Edition, in demy 8vo, with Two Steel Portraits. \2s, 
III. A Popular Edition, in i vol. Price 6j. 



NATHANIEL HAWTHORNE, A MEMOIR OF, with Stories now 
first published in this country. By H. A. Page. Large post 8vo, yj. 6^. 



** The Memoir is followed by a criticism 
of Hawthorne as a writer ; and the criticism 
is, on the whole, very well written, and 
exhibits a discriminating enthusiasm for 
one of the most fascinating of novelists." — 
Saturday Review. 

" Seldom has it been our lot to meet with 
a more appreciative delineation of character 



than Uiis Memoir of Hawthorne.'*— Jlf^nc- 
ing Post. 

*' He has done ftdl justice to the fine 
character of the author of *llxe Scarlet 
Letter.' *'— Standard. 

"A model of literary work of art"— 
Edinburgh Courant, 



LEONORA CHRISTINA, MEMOIRS OF, Daughter of Christian IV. 
of Denmark : Written during her Imprisonment in the Blue Tower of 
the Royal Palace at Copenhagen, 1663 — 1685. Translated by P. E. 
Bunnett, Translator of Grimm*s ** Life of Michael Angelo," &c With 
an Autot)rpe Portrait of the Princess. Medium 8vo. 12s. 6d, 

"A valuable addition to history." — which we gratefully recognize a valuaUe 
Daily News. addition to the tragic romance of history." 

"This remarkable autobiograpjiy, in — Spectator. 



LIVES OF ENGLISH POPULAR LEADERS. No. I.— Stephen 
Langton. By C. Edmund Maurice. Crown 8vo. ^s, 6d. 

** Mr. Maurice has written a very inte- details, including some important docu- 

resting book, which may be read with ments. It will amply repay those who 

equal pleasure and profit." — Motning read it, whether as a (^apter of the consti- 

Post. tutional history of England or as the life of 

** The volume contains many interesting a great Englishman.'* — Spectator, 
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History and Biogvlavky— continued. 

CABINET PORTRAITS. Biographical Sketches of Statesmen of 
THE Day. By T. Wemyss Beid. i vol crown 8vo. 7j. 6d. 



"Wc have never met with a work 
which we can more unreservedly praise. 
The sketches are absolutely impartial." — 
Athetueum. 



''We can heartily commend his work. 
^Standard. 

" The * Sketches of Statesmen* are drawn 
with a master hand." — Yorkshire Post. 



HISTORY OF THE REVOLUTION OF 1688. By C. D. Yonge, 

Regius Professor, Queen's Coll., Belfast, i vol. Crown 8vo. Price 6^. 

ALEXIS DE TOCQUEVILLE. Correspondence and Conversations with 
Nassau W. Senior from 1833 to 1859. Edited by Mrs. M. 0. M. 
Simpson* In 2 vols., large post 8vo. 2is. 



"Another of those interesting journals 
in which Mr. Senior has, as it were, crys- 
tallized the sayings of some of those many 
remarkable men with whom he came in 
contact" — Morning Post. 



t* 



'A book replete with knowledge and 
thought" — Quarterly^ Review. 

"An extremely interesting book."— 
Saturday Review. 



JOURNALS KEPT IN FRANCE AND ITALY. From 1848 to 1852. 
With a Sketch of the Revolution of 1848. By the late Nassau William 
Sexiior. Edited by his Daughter, M. C. M. Simpson. In 2 vols., 
post 8vo. 245*. 



"The book has a genuine historical 
value." — Saturday Review. 

"The present volume gives us conver- 
sations with some of the most prominent 
men in the political history of France and 
Italy. . . Mr. Senior has the art of inspiring 
all men with frankness, and of persuading 



them to put themselves unreservedly in 
his hands without fear of private circula- 
tion.'* — A ihenaum. 

" No better, more honest, and more read- 
able view of the state of political society 
during the existence of the second Republic 
could well be looked for.'* — Examiner. 



THE HISTORY OF JAPAN. From the earliest period to the present 
time. Volume I., bringing the history down to the year 1864. By 
Francis Ottiwell Adams, H.B.M.'s Secretary of Embassy at Berlin. 
Formerly H.B.M.*s Charge d' Affaires, and Secretary of Legation at Yedo. 
Demy 8vo. With Map and Plans, price 2iJ. 

THE NORMAN PEOPLE, and their existing Descendants in the 
British Dominions and the United States of America. One 
handsome voL 8vo. Price 2is, 

THE RUSSIANS IN CENTRAL ASIA. A Critical Examination, 
down to the present time, of the Geography and History of Central Asia. 
By Baron F. Von Hellwald, Member of the Geographical Societies 
of Paris, Geneva, Vienna, &c., &c. Translated by Lieut.-Col. 
Theodore Wirgman, LL.B., late 6th Inniskilling Dragoons; for- 
merly of the Austrian Service ; Translator into English verse of Schiller's 
" Wallenstein's Camp." In i vol., large post 8vo, with Map. [Nearly ready. 
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History and Biography — continued, 

BOKHARA : ITS HISTORY AND CONQUEST. By Professor 
Armixiius V&mbdry, of the University of Pesth, Author of " Travels 
in Central Asia," &c. Demy 8vo. Price i8j. 

** We conclude with acordial recommen- ** Almost every pageabounds with com- 

dation of this valuable book. In the positionof peculiar merit, as well as with an 

present work his moderation, scholarship, account of some thrilling event more exdt- 

usight, and occasionally very impressive ing than any to be found in an ordinary 

style, have raised him to the dignity of work of fiction." — Morning Post, 
an historian. " — Saturday Review. 



THE RELIGIOUS HISTORY OF IRELAND: Primitive, Papal, 
AND Protestant ; including the Evangelical Missions, Catholic Agitations, 
and Church Progress of the last half century. By James Godkin^ Author 
of "Ireland, her Churches,*' &c. I voL 8vo. Price I2j. 



" For those who shun blue books, and 
yet desire some of the information they 
contain, these latter chapters on the statis- 
tics of the various religious denominations 
will be welcomed." — Evening Standard. 



** Mr. Godkin writes with evident honesty, 
and the topic on which he writes is one 
about which an honest book is greatly 
wanted." — Examiner. 



THE GOVERNMENT OF THE NATIONAL DEFENCE. From 
the 30th June to the 31st October, 1870. The Plain Statement of a 
Member. By Mons. Jules Favre. i vol. Demy 8vo. loj. (xi. 



" A very eloquent book." — Examiner. 

" Of all the contributions to the history 
of the late war — we have found none more 
fascinating and, perhaps, none more 
valuable than the "apology," by M. 



( Jules Favre, for the tmsuccessful Govern- 
ment of the National Defence." — Times. 

" A work of the highest interest placed in 
an attractive form before English readers. 
The book is most \z\}xah\t."—-Athena:um. 



'ILAM EN NAS. Historical Tales and Anecdotes of the Times of the Early 
Khalifahs. Translated from the Arabic Originals. By Mrs. Gt>d£rey 
Clerk, Author of "The Antipodes and Round the World." Crown 8vo. 
Price *js. 



*' But there is a high tone about them, 
a love of justice, of truth and integrity, 
a sense of honour and manliness, and a 
simple devotion to religious duty, which 
however mistaken accoi^ing to our lights, 
is deserving of every respect. The 
translation is the work of a lady, and a 
very excellent and scholar-like translation 
it IS, clearly and pleasantly written, and 



illustrated and explained by copious notes, 
indicating considerable learning and re- 
search." — Saturday Review. 

'* Those who like stories full of the 
genuine colour and fragrance of the East, 
should by all means read Mrs. Godfrey 
Clerk's volume." — Spectator. 

*' As full of valuable information as it is 
of amusing incident." — EveningStandard. 



ECHOES OF A FAMOUS YEAR. By Harriet Parr, Author of 
**The Life of Jeanne d'Arc," "In the Silver Age," &c. Crown 8vo. 
&r. ed. 



**A graceful and touching, as well as 
truthful account of the Franco-Prussian 
War. Those who are in the habit of read- 
ing books to children will find this at 
once instructive and delightful." — Public 
Opinion. 



tt ■ 



Miss Parr has the great ^ft of charm- 
ing simplicity of style ; and if children are 
not interested in her book, many of their 
seniors will he.'*-r-£ritisA Quarterly Re- 
view. 
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• VOYAGES AND TRAVEL. 



SCANDINAVIAN SKETCHES, Being Notes of Travel in the North of 
Europe. By Mark Antony Lower, i vol., crown 8vo. [FreJ>artn^. 

ON THE ROAD TO KHIVA. By David Ker, late Khivan Correspon- 
dent of the Daily Telegraph, Illustrated with characteristic Photographs 
of the Country and its Inhabitants, and a copy of the Official Map in use 
during the Campaign, from the Survey of Captain Leusilin. i vol. Post 
8vo., ios.6d. 



ROUGH NOTES OF A VISIT TO 
PARIS, In September, 1870-71. 
bevelled boards. Price 3J. 6d, 

*'The author does not attempt to deal 
with military subjects, but writes sensibly 
of what he saw in 1870—71." — yohn Bull. 

** The work of a thoughtful and observ- 
ant man. . . . Well worth reading." — 
Scotsman. 



BELGIUM, SEDAN, AND 
By John Ashton. Crown 8vo, 

"Possesses a certain freshness from the 
straightforward simplicity with which it is 
written." — Graphic. 

** An interesting work by a highly in- 
telligent observer. — Standard. 



THE ALPS OF ARABIA ; or, Travels through Egypt, Sinai, Arabia, and 
the Holy Land. By William Charles Maughan. i voL Demy 8vo, 
with Map. Price 12s, 

" We can safely recommend * The Alps 
of Arabia ' to our readers. It is easily and 
pleasantly written, and conveys a good 
deal of valuable information on various 
subjects connected with the^ localities 
passed through. . . Much sensible advice 
IS given to intending travellers, who would 
find its perusal a beneficial preliminary to 
a tour in the East." — Glasgow Nnvs. 



" Deeply interesting and valuable." — 
Edittburgh Review. 

*' A pleasant and agreeable book which 
will be read with much pleasure and profit." 
— Cixfil Service Gazette. ^ 

"Very readable and instructive. . . . 
A work far above the average of such 
publications.**- -yohn Bull. 

'* He writes freshly and with competent 
k nowledge. "^Standard. 



THE MISHMEE HILLS : an Account of a Journey made in an Attempt 
to Penetrate Tibet from Assam, to open New Routes for Commerce. 
By T. T. Cooper, author of *'The Travels of a Pioneer of Commerce." 
E)emy 8vo. With Four Illustrations and Map. Price lOf. td. 



" The volume, which will be of great 
use in India and among Indian merchants 
here, contains a good deal of matter that 



will interest ordinary readers. It is es- 
pecially rich in sporting incidents." — 
Standard. 



GOODMAN'S CUBA, THE PEARL OF THE ANTILLES. By 
Walter Ooodman. Crown 8vo. 7^. 6^. 



** A good-sized volume, delightfully vivid 
and picturesque. . . . Several chapters 
devoted to the characteristics of the people 
are exceedingly interesting and remarkable. 
. . . The whole book deserves the heartiest 
commendation . . . sparkling and amusing 
from beginning to end. Reading it is like 
rambling about with a companion who is 
content to loiter, observing^ everything, 
commenting upon everything, turning 



everything^ into a picture, with a cheerful 
flow of spirits, full of fun, but far above 
frivolity. * — Spectator, 

" He writes very lightly and pleasantly, 
and brightens his pages with a good deal 
of humour. His experiences were varied 
enough, and his book contains a series of 
vivid and miscellaneous sketches. We can 
recommend his whole volume as very 
amusing reading." — Pall Mall Gazette. 
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Voyages and Travel — continued, 

FIELD AND FOREST RAMBLES OF A NATURALIST IN 
NEW BRUNSWICK. With Notes and Observations on the Natural 
History of Eastern Canada. By A. Leith AdaxUB, M.A., &c., Author 
of ** Wanderings of a Naturalist in India,'' &c., &c. In 8vo» dotL 



Illustrated. 14J'. 

" Will be found interesting by those who 
take a pleasure either in sport or natural 
history. * — A thenetum. 

** fo die naturalist the book will be most 
valuable. ... To the general reader the 
book will prove most interesting, for the 
style is pleasant and chatty, and the infor- 
mation given is so graphic and full, that 



those who care nothing for natural history 
as a pursuit will yet read these descriptions 
with ereat interest** — Evening Skmdard, 
*'Both sportsmen and naturalists will 
find this work replete with anecdote and 
carefully-recorded otservation, which will 
entertain them.**— iVa/»r<f. 



TENT LIFE WITH ENGLISH GIPSIES IN NORWAY. By 
Hubert Sxnitli. In 8vo, cloth. Five full-page Engmyings, and 31 
smaller Illustrations, with Map of the Country showing Routes. Second 
Edition. Revised and Corrected. Price 2 1 j. 



" If an3r of oiur readers think of scraping 
an acquaintance with Norway, let them 
read this book. The gyp»es, always an 
interesting study, become doubly interest- 
ing, when we are, as in these pages, intro- 
duced to^ tlwm in their daily walk and 
ccmversation." — Examiner* 



*' Written in a very livdjr s^le, and has 
throughout a smack of diy numour and 
satiric reflection which shows the writer to 
be a keen observer of mjen and tlungs. We 
hope that many will read it and find in it 
the same amusement as oiuselvea.*'-- 
Times. 



FAYOUM ; OR, Artists in Egypt. A Tour with M. Gerdme and others. 
By J. Lenoir. Crown 8vo, cloth. Illustrated. 7^. 6d. 

''A T^easantly written and very readable ever may^ tak9 it up will find he has with 
hock.—Ejcaminer. him a bright and pheasant companion."— 

" The book is very amusing. . . . Who- Spectator, 



SPITZBERGEN THE GATE WAV TO THE POLYNIA 5 or, a 
Voyage to Spitzbergen. By Captain Jolui. C. WWjb, B.N. 

In 8vo, cloth. Profusely Illustrated. Price 2is, 

** Straightforward and clear in style, 
securing our confidence by its unaffected 
simplicity and good sense.**— .S'a/«n/«^ 
Eevtew, 

"A charmine book, remarkably well 
written and well illustrated'*— 6^/«»</an/. 



" Blends pleasantly science with ad- 
venture, picturesque sketches ^a summer 
cruise amcMig the wild spwts ajid fantastic 
scenery of Spitzbei^gen. with earnest advo> 
cacy of Arctic Exploratidn.**'— {^>Ai^. 



AN AUTUMN TOUR IN THE UNITED STATES AND 

CANADA. By Lieut. -Colonel Julius Georg^e Medley. Crown 

8vo. Price $s. 

** Colonel Medley's little volume is a ** May be recommended as nunly, scn- 

pleasantly written account of a two'months' 
visit to .Aunerica.'* — Hour, 



sible, arid pleasantly written.**— {P^ir. 



THE NILE WITHOUT A DRAGOMAN. By Frederic Eden. 
Second Edition. In one vol. Crown Sto, cloth. 7^* ^ 



" Should any of our readers care to 
imitate Mr. Eden's example, and wish to 
see things ^th their own eyes, and shift 
for themselves, next winter in Upper Egypt, 
they will find this book a very agreeable 
guide.'* — Times. 



" It is a book to read daring an autumn 
holiday. *' — Spectator. 

** Gives, within moderate compass, a 
sug|;estive description of the dtarms, cu- 
riostttes, dangers, and disconrfbrts of the 
Nile voyage. — Saturday Review. 
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Voyages and Tkky^i.— continued, 

ROUND THE WORLD IN 1870. A Volume of Travels, with Mdfjs. 
By A. D. Carlisle, B.A., Trin. Coll., Camb. Demy 8vo. 16s, 

" Makes one understand how going " We can only commend, tvlkkh we do 

round the world is to be done in the very heartily, an eminently sensible and 

quickest and pleasantest manner.'*— ^S^Jr^- readable bo^"— i^mwA Quarterly Re- 

tator, view. 



IRELAND IN 1872. A Tour of Observation, with Remarks on Irish Public 
Questions. By I^. James lEacatilay. Crown 8vo. 7^. 6«/. 

" A careful and instructive book. Full so' well recommended to tiie fair-minded 

of facts, full of information, and full of, Irish reader." — Evening Standard. 

interest." — Literary Churchman, "A deeply interestinjj; account of what 

" We have rarely met a book on Ireland is eaUed a tour of obserVatien, and smnc 

which for impartiality of criticism and noteworthy remarks on Izidi 'oobHc ques- 

general accuracy of infbrmaticm could be '^xiS^-^Iilusirated London News, 



OVER THE DOVREFJELDS. By J. S. Sliepard, Author of " A 
Ramble through Norway,'* &c Crown 8vo. Illustrated. Price 4r. (id. 



**We have read many books of Nor- 
wegian travel, but ... we have seen 
9one so pleasantly narrative in its style, 
and so varied in its subject." — S^ectaior, 

** Is a well-timed book.*' — Echo. 



ft 



' As interesting a little volume as could 
be written on the sul^ect. So interesting 
and shortly written that it wiU- commend 
itself to all intending tourists.**— jffjrrt- 
miner. 



A WINTER IN MOROCCO. By Amelia Perrier. Xaige crown 8vo. 
Illustrated. Price loj. 6d, ^ 

'* Well worth reading, and contains oddity and qaaintness of Oriental life with 

several excellent illustrations.** — Homr,. a quick ob9ervant<eye, and e^ently turned 

" Miss Perrier is a very amusing writer. her opportunities of sarcastic examination 

She has a good deal of numour, sees the to ^sxayxalL**— Daily News, 



SCIENCE, 



THE QUESTIONS OF AURAL SURGERY. By James Hinton, 
Aural Surgeon to Guy's Hospital. Post 8vo. [Preparing, 

AN ATLAS OF DISEASES OF THE MEMBRA^A TYMPANI. 
"With Descriptive Text By James Hinton^ Aural Surgeon to Guy's 
Hospital, Post 8vo. [Preparing, 



PHYSIOLOGY FOR PRACTICAL USE. By various Writers. Edited 
by James HiHton. 2 vols. Crown 8vo. With 50 illustrations. 

logical truths which are needfid to all who 
desire to keep the body in a state of 
health. 

[In the Press, 



These Papers have been prepared at 
great pains, and their endeavoiu- is to fami- 
liarize the popular mind with those physio- 
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SciEi^CE^conHnuai. 

THE PLACE OF THE PHYSICIAN. Being the Introductory Lecture at 
Guy's Hospital, 1873-4 ; to which is added 

Essays on the Law of Human Life and on the Relation 
BETWEEN Organic and Inorganic Worlds. 

By James Hinton, Author of "Man and His Dwelling-Place." Crown 

8vo, cloth. Price y. 6d. 

MODERN PARISH CHURCHES; THEIR PLAN, DESIGN, AND 
FURNITURE. By J. T. Micklethwaite. Crown Svo. Price 7s. 6d. 

LONGEVITY; THE MEANS OF PROLONGING LIFE AFTER 
MIDDLE AGE. By Br. John Gardner, Author of *'A Hand- 
book of Domestic Medicine,** &c. Small Crown 8vo. 

LITTLE DINNERS; HOW TO SERVE THEM WITH ELE- 
GANCE AND ECONOMY. By Mary Hooper, Author of "The 
Handbook of the Breakfast Table." i vol., crown Svo. Price 5^. [/« Press, 

THE PRINCIPLES OF MENTAL PHYSIOLOGY. With their 
Applications to the Training and Discipline of the Mind, and the Study of 
its Morbid Conditions. By W. B. Carpenter, LL.D., M.D., 
F.R.S., &c. Svo. Illustrated. Price 12s, 



THE EXPANSE OF HEAVEN. A Series of Essays on the Wonders of 
the Firmament. By B. A. Proctor, B.A., author of ** Other Worlds," 
&c. Small Crown Svo. Price 6s, 



" Perfectly adapted to their purpose — 
namely, to awaken a love for science, 
and, at the same time, to convey in a 
pleasant manner the knowledge of some 
elementary {acts."— C/turcA Herald. 



" A very charming work ; cannot fail to 
lift the reader's mind up ' through nature's 
work to nature's God." —Standard. 

" Full of thought, readable, and popular." 
— Brighton Gazette. 



STUDIES OF BLAST FURNACE PHENOMENA. By M. L. 
Oruner, President of the General Council of Mines of France. Trans- 
lated by L. D. B. Gordon, F.B.S.E., F.G.S., &c. Demy Svo. 
Price 7j. 6d, 



" For practical men the volume supplies 
a long-felt want." — Birmingham Daily 
Gazette. 

" The whole subject is dealt with very 



copiously and clearly in all its parts, and 
can scarcely fail of appreciation at the 
hands of practical men, jfor whose use it is 
designed. ' — Post. 



A LEGAL HANDBOOK FOR ARCHITECTS. By Bdward 
Jenkins and John Baymond, Esqrs., Barristers-at-Law. In i vol. 
Price 6j. 



" This handbook has been prepared with 
great care. The text is remarlcably clear 
and concise. Architects, builders, and 
especially the building public will find the 
volume very useful." — Freeman. 



"An exceedingly valuable treatise for 
the use of persons concerned in building. 
We can confidently recommend this book 
to all engaged in the building trades." — 
Edinburgh Daily Review. 
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Science — continued, 

CONTEMPORARY ENGLISH PSYCHOLOGY. From the French of 
Professor Th. Ribot. An Analysis of the Views and Opinions of the 
following Metaphysicians, as expressed in their writings : — 

Jambs Mill, K. Bain, John Stuart Mill, Georgb H. Lewes, Herbert 
Spencer, Samuel Bailey. 

Large post 8vo. Price pj. 

THE HISTORY OF CREATION, a Popular Account of the Develop- 
ment of the Earth and its Inhabitants, according to the theories of Kant, 
Laplace, Lamarck, and Darwin. By Professor Smst Hsdckel, of the 
University of Jena.' 8vo. With Coloured Plates and (Genealogical Trees 
of the various groups of both plants and animals. [/« the Press, 



Second Edition. 



CHANGE OF AIR AND SCENE. A Physician's Hints about Doctors, 
Patients, Hygiene, and Society ; with Notes of Excursions for health in the 
Pjnrenees, and amongst the Watering-places of France (Inland and Sea- 
ward), Switzerland, Corsica, and the Mediterranean. By Dr. Alphonse 
Doiizi6. Large post Svo. Price 9^. 



"A very readable and serviceable book. 
. . . The real value of it is to be found in 
the accurate and minute information given 
with regard to a large number of places 
which nave gained a reputation on the 



continent for their mineral waters."— /*«// 
Mall Gazette. 

"A singularly pleasant and chatty as 
well as instructive book about health." — 
Guardian. 



MISS YOUMANS' FIRST BOOK OF BOTANY. Designed to 
cultivate the observing powers of Children. From the Author's latest 
Stereotyped Edition. New and Enlarged Edition, vdth 300 Engravings. 
Crown Svo. 5j. 



, " It is but rarely that a school-book ap- 
pears which is at once so novel in plan, so 
successful in execution, and so suited to the 
general want, as to command universal and 
unqualified approbation, but such has been 



the case with Miss Youmans' First Book 
of Botany. . . . It has been everywhere 
welcomed as a timely and invaluable con- 
tribution to the improvement of primary 
education." — Pall Mall Gazette. > 



AN ARABIC AND ENGLISH DICTIONARY OF THE KORAN. 
By Migor J. Penrice, B.A. 4to. Price 21^. 



MODERN GOTHIC ARCHITECTURE. 

Crown Svo, Price ^s. 



By T. G. Jackson, 



" The reader will find some of the most 
important doctrines of eminent art teachers 
practically applied in this little book, 
which is well written and popular in 
style. " — Manchester Exantttter. 

" Much clearness, force, wealth of illus- 



tration, and in style of composition, which 
tends to commend his views." — Editiburgk 
Daily Review. 

" This thoughtful little book is worthy 
of the perusal of all interested in art or 
architectiure. " — Standard, 
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Science — continued, 

A TREATISE ON RELAPSING FEVER. By B. T. LyoiUB, 

Assistant-SiugeoD, Bengal Army. Small post 8vOw '7/. 6d, 

"A practical work, -thoroogUy suiqxuted in its views by a series of remarkable 
cases." — Standard, 



FOUR WORKS BY DR. EDWARD SMITH. 



I. TnRATiTH AND DIBl^ABS, as in- 
fluenced by the Daily, Seasonal, and 
other Cyclical Chaises in the Human 
System. A New Edition. 7*. &/. 

IL 700DB. Second Edition. Profusely 
Illustrated. Price 5*. 



HZ. PBACrCIOAIi DDBTABY FOB FA- 
MlliZieS, SOHOOIiS, AND THS 
laABOUBING CIJLSSEa A New 
Edition. IVice 3^. 6d. 

TV, CONSX7MPTION IN ITS BABLY 
AND BJBMSDIABIiS STAaSB. A 

New Edition. 7s, 6d, 



THE PORT OP REFUGE ; or, Counsel and Aid to Shipmasters 
IN Difficulty, Doubt, or Distress. By Xanley Hopkins, Author 
of **A Handbook of Average," "A Manual of Insurance," &c Cr. 8vo. 
Price 6s, 

Subjects : — ^The Shipmaster's Position and Duties. — ^Agents and Agency. — Average. — 
Bottomry, and other Means of Raising Money. — ^The Charter-Party, and Bill-of-Lading. 
Stoppage in Transitu ; and the Shipowner's Lien.— Collision. 



*' Combines in quite a marvellous manner 
a fullness of information which will make 
it perfectly indispensable in the captain's 
bookcase, and equalljr suitable to the gen- 
tleman's library. This s3mopsis of the law 
of shipping in all its multiuuious ramifi- 
cations and the hints he g^ves on a variety 
of topics must be invaluable to the master 



manner whenever he is in doubt, difficulty, 
and danger." — Mercantile Marine Mag" 
azine, 

"A truly excellent contribution to the 
literature of our marine commerce." — Echo. 

"Those immediately concerned will find 
it well worth while to avail themselves of 
its teachings." — CoUmnii U.S. Magazine. 



LOMBARD STREET. A Description of the Money Market By Walter 
Bagehot. Large crown 8vo. fourth Edition. *js. 6d, 



"An acceptable addition to the Ktera- 
ture of finance. " — Stock ExchaTi^e R eview. 

"Mr. Bagehot touches incidentally a 
himdred pcmits connected with his subject, 
and pours serene white light upon them 
all. " — Spectator. 

"Anybody who wishes to have a clear 
idea of the workings of what is called the 
Money Market should procure a little 
volume which Mr. Bagehot has just pub- 



lished, and he will there find the whole 
thing in a nut-shell. . . . Hie subject is 
one, it is almost needless to say, on which 
Mr. Baeehot writes with the authority <^a 
man who combines practical experience 
with scientific study." — Saturday Keview. 
"Besides its main topic, the manage- 
ment of the reserve of the Bank of England, 
it is full of the mast interesting economic 
history.*' — A thenaum. 



CHOLERA: HOW TO AVOID AND TREAT IT. Popular and 

Practical Notes by Henry Blanc, M.J>. Crown 8vo, 4?. (>d, 

" A very practical manual, based on ex- I excellent hints on a most dangerous dis- 
perience and careful observation, full of I eaai^."— Standard. 
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THE IKTrERlTATIONAIi SCrENTIPIC SERIES. 

Fourth Edition. 

I. THE FORMS OF WATER IN RAIN AND RIVERS, ICE 
AND GLACIERS. By J. TyndaU, LL.D., F.B.S. With 26 
Illustrations. Crown 8vo. ^s. 

forms oi water.' "— GW«. 



** One of Professor Tyndall's best scien- 
tific xxe2Ltv&ts" —Standard. 

"Before starting for Switzerland next 
summer every one should study *The 



" Eloquent and instructive ia an eminent 
degree." — British Qt44»rteHy. • 



Second Edition. 

11. PHYSICS AND POLITICS ; or, Thoughts on the Application 
OF THE Principles of ** Natural Selection " and " Inheritance " 
to Political Society. By Walter Bagehot. Crown 8vo. 4^. 



'* On the whole we can recommend the 
book as well deserving to be read by thought- 
ful students of politics." — Saturday Review. 



** Able and ingenious. " — Spectator. . 
"A work of really original and interest- 
ing speculation." — Guardian, 



Second Edition. 



III. FOODS. By Br. Edward Smith. Profusdy Ulustrated. Price 5j. 



"A comprehensive »€sum€of our present 
chemical and physiological knowledge of 
the various foods, solid and liquid, which 
go so far to ameliorate the troubles and 
vexations of this anxious and wearying 
existence." — Chemist and Druggist. 



** Heads of households will find it con- 
siderably to their advantage to study its 
contents." — Court Express. 

"A very comprehensive book. Every 
page teems with informatioa. Readable 
throughout." — Church Herald, 



Second Edition. 

IV. MIND AND BODY : The Theories of their Relations. By 
Alexander Bain, LL.B., Professor of Logic at the University of 
Aberdeen. Four Illustrations. 4^. 

**A brief and pqpular statement of the j '* Well worth study." — Graphic. 
lading positions of psychology." — Ex- j ''The importance of this wcwkcamiot be 
aviiner. J overstated.' — Public Opinion. 



V. THE STUDY OF 

Crown 8vo. Price $s. 



Second Edition. 

SOCIOLOGY. By Herbert Spencer. 



** Bound by no ties to any party, he 
attacks the cherished opinions of all with 
perfect impartiality. We lay down the 
volume with many temptations to desul- 
tory comment still unsatisfied ; it contains 



a great amount of interesting and sugges- 
tive matter, and our only fear is that it 
may have stolen too much of his time and 
thought from the working out of his 
principal task." — Saturday Review. 



VI. ON THE CONSERVATION OF ENERGY. By Professor 
Balfour Stewart. Fourteen Engravings. Price 5j. 

** One of the most popularly instructive to popularise some of the most iotricate 

of the series." — Examiner. problems in the philosophy «f the physical 

'* A most valuable manual . . . The author sciences." — Iron. 
has in a sing^ularly lucid manner contrived 
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The International Scientific Series — continued^ 

VII. ANIMAL LOCOMOTION; or, Walking, Swimmiiijg:, and Flying. 
By Dr. J. B. Pettigrew, M.J>., F.K.S. 119 Illustrations. Price 5^. 

*' A clear and comprehensive resum^ of 
the present advanced state of our know- 
ledge of animal locomotion, as shown by 



the most recent successful experiments and 
discoveries. "Standard. 



VIII. RESPONSIBILITY IN MENTAL DISEASE. By Dr. 
Henry Maudsley. Price 5^. 

IX. THE NEW CHEMISTRY. By Professor Josiah P- 
Cooke, of the Harvard University. Illustrated. Price 5j. 

X. THE SCIENCE OF LAW. By Professor Sheldon Amos. 

FORTHCOMING VOLUMES. 



Prof. X. J. MABIBY. 

The Animal Frame. 
f Bev. M. J. BSBKEIiBY, M.A., F.I1.S., 
( and M. 000E3B, MJL, ULuD, 

Funei ; their Natu re, I nfluences, and Uses. 
Prof. OBOAB SOHMIDT (Strasbur^ Univ.). 

The Theory of Descent and Darwinism. 
Prof. VOGBIi (Polytechnic Acad, of Berlis). 

The Chemical Effects of Light. 
Prof. W. EZNGDOM OIjIFFOBD, M.A. 

The First Principles of the Exact Sciences 
explained to the non-mathematical. 
Prof. T. H. HUXTiUlY, IiIj.D., F.B.S. 

Bodily Motion and Consciousness. 
Dr. W. B. OABPENTBB, I1I1.D., F.B.S. 

The Physical Geography of the Sea. 
Prof: WHiIiIAM ODIilNa, F.B.S. 

The New Chemistry. 
W. IiAXTDBB IiINDBAY, M.D.,F.B.S.E. 

Mind in the Lower Animals. 
Sir JOHN IjUBBOOK, Bart., F.B.S. 

The Antiquity of Man. 
Prof W. T. THISEIjTON DYXB, B.A. 
B.SO. 

Form and Habit in Flowering Plants. 
Mr. J. N. liOOEYSB, F.B.S. 

Spectrum Analysis. 
Prof. MIOHAXIi FOSTEB, M.D. 

Protoplasm and the Cell Theory. 
Prof. W. STANIiBY JBVONS. 

The Logic of Statistics. 

Dr. H. OHABIiTON BASTIAN, M.D 
F.RS. 

The Brain as an Organ of Mind. 
Prof. A. O. BAMBAY, IjIj.D., F.B.S. 
Earth Sculpture: Hills, Valleys, Moun- 
tains, Plains, Rivers, Lakes ; how they 
were Produced, and how they have been 
Destroyed. 

Prot BT7D0IiPHVIB0H0W(BeribUniv.) 

Morbid Physiological Action. 
Prof. OIiAXTDB BBBNABD. 

Phj^ical and Metaphysical Phenomena of 



•I 



Prof. A. QXnCTSIjST. 

Social Physics. 
Prof H. SAINTB-OIiAIBB DSVUiIiB. 

An Introduction to General Chemistry. 
Prof. WUBTZ. 

Atoms and the Atomic Theory. 
Prof DB QUATBlBFAaBS. 

The Negro Races^ 
Prof liAOAZB-DUTHIl&BS. 

Zoology since Cuvier. 
Prof. BBBTHBIjOT. 

Chemical Synthesis. 
Prof J. BOSBNTHAXi. 

General Physiologyof Muscles and Nerves^ 
Prof. JAMBS D. DANA, M.A., IiKD. 

On Cophalization ; or, Head-Characters in 
the Gradation and Progress of Life. 

Prof. S. W. JOHNSON, M.A. 
On the Nutrition of Plants. 

Prof. AUSTIN FIiINT, Jr. M.D. 

The Nervous System and its Relation to 
the Bodily Functions. 

Prof. W. D. WHITNEY. 

Modem Linguistic Science. ^ 

Prof. BBSRNSTKIN (University of Halle). 
Physiology of the Senses. 

Prof. FERDINAND OOHN(BresIauUniv.). 
Thallophytes (Algae, Lichens, Ftmgi). 

Prof HEBMANN (University of Zurich). 
Respiration. 

Prof. LEUOKABT (University of LcipsicX 
Outlines of Animal Organization. 

Prof. DIEBBEIOH (University of BerluiX 
Outlines of Toxicology. 

Prof. EUNDT (University of Strasbuig). 
On Sound. 

Prof. DONMED (University of Eriangen). 
Optics. 

Prof. BEES (University of Erlangen)L . 
On Parasitic Plants. 

Prof STEINTHAIi (University of BeriinX 
Outlines of the Science of Langiiage. 
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ESSA YS, LECTURES, AND COLLECTED PAPERS, 



NEWMARKET AND ARABIA; AN EXAMINATION OF THE 
DESCENT OF RACERS AND COURSERS. By Boger D. 
Upton, Captain late 9th Royal Lancers. Post 8vo. With Pedigrees and 
Coloured Frontispiece. Price 9^. 



" It contains a good deal of truth, and it 
abounds with valuable suggestions." — 
Saturday Review. 

"A remarkable volume. The breeder 
can well ponder^ over its pages. With all 
the skill which he used in unravelling the 
mysteries of the Stud Book, our author 
enters into the subject of defining first the 
probable origin of the Arab, and, still more 
mteresting, the different tribes to which 
the best castes belong." — BelVs Life. 

** Of the highest importance to breeders 



of race horses, and indeed to all who take 
an interest in horseflesh." — Statuiard. 

** A thoughtful and intelligent book. . . . 
The author does not confme himself to 
mere statements of qpinion, but q^uotes the 
undisputed logic of the ' Stud Book ' to 
prove his case. . . . The worth of its 
statements is not to be denied. ... A 
contribution to the history of the horse of 
remarkable interest and importance." — 
Baiiys Magazine. 



IN STRANGE COMPANY; or, The Note Book of a Roving Correspondent 
By James Greenwood, "The Amateur Casual." Second Edition. 
Crown 8vo. 6s, 



** A bright, lively book." — Standard. 

** He writes in a free and easy style ; he 
appreciates the ludicrous, and weaves a 
yam which grave and gay will laugh at or 
weep over by ttuns. ... It has all the 
interest of romance." — Queen. 

" Certainly presents striking pictures of 
too large a class of our London society — 
masses of hapless humanity, seething in 
this vast ' smoking cauldron.' " — Tele-' 
graph. 



** Mr. Greenwood's book is to be wel- 
comed as giving us the eye to eye expe- 
rience of a keen observer. . . . He rev^s 
to us things we had never dreamt of as 
existing within the bounds of the fourseas 
that encompass our island." — Glasgow 
News. 

"Some of the papers remind us of 
Charles Lamb on beegars and chimney 
sweeps. Oiur authorV «xperiences are, 
however, much more varied. * — Echo. 



MASTER-SPIRITS. By Bobert Buchanan. FostSvo. los.dd. 

** Good Books are the precious life-blood of Master-Spirits."— J/*tta«. 



"The essay upon Dickens b in every 
way charming. . . . The essay upon Victor 
Hugo strikes us as the best in the volume, 
though there is also much that is very 
interesting in the chapters upon Danish 
literature, and upon the ' poets ^ in ob- 
scurity.' Mr. Buchanan's volume is full of 
fresh and vigorous writing, such as can 
only be produced by a man of keen and 
independent intellect." — Saturday Re- 
view. 



** A very pleasant and readable b«ok." — 
Examiner. 

**A series of light and bright papers, 
written with a beauty of language and a 
spirit of vi^rous enthusiasm rare even in 
our best livmg word-painters." — Standard. 

** Mr. Buchanan is a writer whose books 
the critics may always open with satis&c- 
tion, assured that whether poetry or prose 
be the vehicle of thought, the work will be 
both manly and artistic." — Hour. 



THEOLOGY IN THE ENGLISH POETS. Being Lectures delivered 
by the Bev. Stopford A. Brooke, Chaplain in Ordinary to Her 
Majesty the Queen. \^Preparing. 
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Essays, Lectures, etc. — continued, 

MOUNTAIN, MEADOW, AND MERE; a Series of Outdoor Sketches 
of Sport, Scenery, Adventures, and Natural History. By G. CliriB* 
topher Davies. With i6 Illustrations by W. Harcourt. Crown 8vo, 



price 6j. 

"If the book has none of the dramatic 
grandeur of the epic, where the hunter's 
Ufe is staked on the steadiness of his nerves, 
on the other hand it is pervaded through- 
<mt by the graceful melody of a natural 
idyl, and the details of sport are subor- 
dinated to a dominating sense of the 
beautiful and picturesque. The great charm 
of a book of this kind lies in its reviving so 
many of ^e brighter associations of one's 
earfy taasxtn<x.— Saturday Review. 

''Mr. Davies vrrites pleasantly, graphi- 
cally, and with the pen of a lover of nature, 
a naturaKst, and a sportsman." — Field. 



"Will be read both for its charming 
little passages descriptive of English 
scenery, and as the production of an 
enthusiastic worshipper of home sport." — 
Examiner. 

" The narrative portions are simi>Iy and 
graphically told, and the descriptions of 
scenery are so faithfully and vividly painted 
that they give the resider actual glimpses 
of manv charming bits of landscape, and 
prove tnat the author has a keen eye for 
the picturesque, as well as some poetic 
taste." — sporting' Gazette. 



HOW TO AMUSE AND EMPLOY OUR INVALIDS. By Harriet 
1?ower. Fcap. 8vo. Price 2s. 6d. 

" Worthy of the attention of all interested 
in the comfort of invalids." — Edittburgk 
Courant. 

" A very useful little brochure . . . Will 



become a universal favourite wiUi the class 
ftx whom it is intended, while it will afford 
many a useful hint to those who live with 
th^m"— John Bull. 



STUDIES AND ROMANCES. By 
Crown 8vo. Price *js. 6d, 

** Vivacious and interesting." — Scotsman. 

" Open the book, however, at what page 
the reader may, he will find something to 
amuse and instruct, and he must be very 



H. Schutz Wilson, i vol. 



hard to please if he finds nothing to suit 
him, eimer grave or gay, ^ stirring or ro< 
mantic, in the canital stories collected in 
this well-got-up volume."— 5^i0!A» Bull. 



which govern our country. These Lectures 
possess the advantage of not being loaded 
with superfluous matter." — Civil Service 
Gazette, 



SHORT LECTURES ON THE LAND LAWS. Delivered before the 
Working Men's Collie. By T. Lean Wilkinson. Crown 8vo, 
limp cloth, 2s. 

*' A very handy and intelligible epitome 
«tf Che general principles of existing land 
laws.** — Standard, 

** A very clear and lucid statement as to 
the condition of the present land laws 

AN ESSAY ON THE CULTURE OP THE OBSERVING 
POWERS OF CHILDREN, especially in connection with the Study 
of Botany. By Eliza A. Youmans. Edited, with Notes and a 
Supplement, by Joseph Payne, F.C.P., Author of "Lectures on the 
Science and Art of Education," &c. Crown 8vo. 2s, 6d, 

' * This study, according to her jitst notions 
on the subject, is to be fundamentally 
booe d •!! the exercise of the pupil's own 
powers ef observation. He is to see and 

THE GENIUS OF CHRISTIANITY UNVEILED. Being Essays 
by William Godwin, Author of ** Political Justice," &c. Never before 
published. I vol., crown 8vo. 7^. 6d. 



examine the properties of plants and 
flowers at first hand, not merely to be 
informed of what odiers have seen and 
examined."— /^«tf Mall Gazette, 



"Few have thought more clearly and 
directly thui William Godwin, or expressed 
their reflections with more simplicity and 
uaxcsarfe.'*— Examiner. 



<< 



The deliberate thoughts of Godwia 
deserve to be put before the world for 
reading and consideration."— .^^A^iMr»»c. 
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Essays, Lectures, 'e.tq,— continued, 

THE PELICAN PAPERS. Reminiscences and Remains of a Dweller in 
the Wilderness. By James Ashcroft Noble. Crowa 8vo. 6j. 



** Written somewhat after the fashion of 
Mr. Hdps's * Friends in Council' " — Exa- 
tniner. 

'* Will well repay perusal by all thonght- 



ful and intelligent xtaAtx^^— Liverpool 
Leader. 

"The 'Pelican Papers* make a very 
readable Tohune.'*— Cewi&w. 



BRIEFS AND PAPERS. Being Sketches of the Bar. and the Ptess. By 
Two Idle Apprentices. Crown 8vo.- is, 6d, 

" Written with spirit and knowledge, and 
give some curious glimpses into what the 
majority will r^;ard as strange and un- 
known territories." — Daily News, 



" This is one of the best books to while 
away an hour and cause a gen«rous laugh 
that we have come across for a long time." 
—yokn Bull. 



THE SECRET OF LONG LIFE. Dedicated by Special Pennission to 
Lord St. Leonards. Third Edition. Large crown 8to. $s. 

to get this hoo]/^*— British Quarterly 



*' A charming little volume.*'— TVww. 
"A very pleasant little book, cheerful, 
genial, scholarly.*' — Spectator. 

We should recommend our readers 



<( 



Review. 

* * Entitled to the warmest admiration. " — 
PaH Mall Gazette. 



SOLDIERING AND SCRIBBLING. By Archibald Forbes, of the 

Daily Newsy Author of **My Experience of the War between France and 
Germany." Crown Svo, yj. 6</. 



** All who open it will be inclined to read 
through for the varied entertainment which 
it affords." — Daily News. 

** There is a good deal of instruction to 



outsiders touching imlitary fife, in this 
volume.*' — Eveni^ StundanL 

** Thoroughly readable and worth read- 
ing. " — Scotsman, 



THE ENGLISH CONSTITUTION. By Wldter Bagehot. A New 
Edition, revised and corrected, with an Introductory Dissertation on recent 
dianges and events. Crown 8vo. 7^. (>d, 

«« A ...i^.:.^ -«j -1 »-. j~ — *u^ clearly what the efficient part of the Eng- 
lish Constitution really v&.**—Pall Mall 
Gazette. 
** Qear and pncticaL^-^GMe, 



'A pleasing and clever study on the 
d^Mutment o7 higher politics. '—6^»ar- 
dian. 

** No writer before him had set out so 



REPUBLICAN SUPERSTITIONS. Illustrated by the Political History 
of the United -States. Including a Correspondence with M. Louis Blanc 
By Moncure D. Conway. Crown 8vo. 5^. 

"A very able exposure of the most 
platisible fallacies of Republicanism, by a 
writer of remarkable vigour and purity of 
^ylt,'*—Stattdard, 



**Mr. Conway writes with ardent sin- 
cerity. He gives us some good anecdotes, 
and he is occasionally almost doquent.*' — 
Guardian, July 2, 1873. 



STREAMS FROM HIDDEN SOURCES. By B. Kontgomerie 
"Ranking. Crown 8vo. 6s. 

"In point of style it is well executed, t "We doubt not that Mr. Ranldng'senthu 

and the prefatory notices are ver>' good." — siasm will communicate itself to many of 

spectator. his readers, and induce them in like 

" The effect of reading the seven tales manner to follow back these streamlets to 

he presents to us is to make us wish for their parent river." — Graphic. 
some seven more of the same kind." — Pall 
Mall Gazette. 
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MILITARY WORKS. 



THE OPERATIONS OF THE FIRST ARMY, UNDER STEIN- 
METZ. By Von Schell. Translated by Captain E. O. HoUist. 

Demy 8vo, Uniform with the other volumes in the Series. Price los. 6d, 

THE OPERATIONS OF THE FIRST ARMY UNDER GEN. 
VON GOEBEN. By Major Von Schell. Translated by Col. C. 
H. Von Wright. Four Maps. Demy 8vo. 9j. 

THE OPERATIONS OF THE FIRST ARMY IN NORTHERN 
FRANCE AGAINST FAIDHERBE. By Colonel Count Her- 
mann Von Wartensleben, Chief of the Staff of the First Army. 
Translated by Colonel C. H. Von Wright. In demy 8vo, Uniform 
with the above. Price 9j. 



« ' 



Very clear^ simple, yet eminently in- 
structive^ is this history. It^ is not over- 
laden with useless details, is written in 
g«K>d taste, and possesses the inestimable 
value of iMing in great measure the record 
of operations actually witnessed by the 
author, supplemented by official docu- 
ments." — A thenatum. 



" The work is based on the official war 
documents — ^it is especially valuable — the 
narrative is remarkably vivid and interest- 
ing. Two well-executed maps enable the 
reader to trace out the scenes of General 
Manteuflrel's operations." — Naval and 
Military Gazette, 



THE GERMAN ARTILLERY IN THE BATTLES NEAR METZ. 

Based on the official reports of the German Artillery. By Captain 
Hoffbauer, Instructor in the German Artillery and Engineer "School. 
Translated by Capt. E. O. Hollist. [Pr^ring. 



This history gives a detailed account of 
the movements of the German artillery in 
the three days' fighting to the east and 
west of Metz, which resulted in paralyzing 
the army under Marshal Bazaine, and its 
subsequent surrender. The action of the 
batteries with reference to the other arms 
is clearly explained, and the valuable maps 
show the positions taken up by the indi- 
vidual batteries at each stage of the con- 
tests. Tables are also supplied in the 



Appendix, furnishing full details as to the 
number of killed and wounded, expen- 
diture of ammunition, &c. The campaign 
of 1870 — 71 haying demonstrated the im- 
portance of artillery to an extent which 
has not previously been conceded to it, 
this work forms a valuable part of the 
literature of the campaign, tod will be 
read with interest not only by members of 
the regular but also by those of the aux- 
iliary forces. 



THE OPERATIONS OF THE BAVARIAN ARMY CORPS. By 
Captain Hugo Helvig. Translated by Captain G. S. Schwabe. 

With 5 large Maps. Demy 8vo. In 2 vols. Price 2^, Uniform with 
the other Books in the Series. 

AUSTRIAN CAVALRY EXERCISE. From an Abridged Edition 
compiled by Captain Illia Woinovits, of the General Stafl^ on the 
Tactical Regulations of the Austrian Army, and prefaced by a General 
Sketch of the Organisation, &c., of the Country. Translated by Captain 
W. S. Cooke. Crown 8vo, cloth. Price ^s, 
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Military Works — continued. 

t 

History of the Organisation, Equipment, and War Services of 

THE REGIMENT OF BENGAL ARTILLERY. Compiled from 
Published Official and other Records, and various private sources, by 
Major Francis W. Stubbs, Royal (late Bengal), Artillery. Vol. I. 
will contain War Services. The Second Volume will be published 
separately, and will contain the History of the Organisation and 
Equipment of the Regiment. In 2 vols. 8vo. With Maps and 
Plans. [Preparing, 



VICTORIES AND DEFEATS. An Attempt to explain the Causes which 
have led to them. An Officer's Manual By Col. K. P. Anderson. 
Demy 8vo. 14?, 



*'The present book ]proves that he is a 
diligent _ student^ of military^ history, his 
illustrations ranging over a wide field, and 
including ancient and modem Indian and 
European warfare." — Standard. 

** A delightful military classic, and what 



is more, a most useful one. The yotmg 
officer should have it always at hsuid to 
open anywhere and read a bit, and we 
warrant him that let that bit be ever so 
small it will give him material for an 
hour's thinking. — United Service Gazette. 



THE FRONTAL ATTACK OF INFANTRY. By Capt. Laymann, 

Instructor of Tactics at the Military College, Neisse. Translated by 
Colonel Edward Newdigate. Crown 8vo, limp cloth. Price 2j. dd. 



''An exceedingly useful kind of book. 
The design is not merely good, but well 
worked out in a style which makes the 
work a valuable acquisition to the military 
student's library. It recounts, in the first 
place, the opinions and tactical formations 
which regulated the German army during 
the eariy battles of the late war ; explains 
how these were modified in the course of 



the campaign by the terrible and unantici- 
pated effect of the fire ; and how, ac- 
cordingly, troops should be trained to'attack 
in future wars." — Naval and Military 
Gazette. 

** This work has met with special atten- 
tion in our army.'* — Militarin Wochen- 
blatt. 



ELEMENTARY MILITARY GEOGRAPHY, RECONNOITRING, 
AND SKETCHING. Compiled for Non- Commissioned Officers and 
Soldiers of all Arms. By Lieut. C. E. H. Vincent, Royal Welsh 
Fosileers. Small crown Svo. 2s, 6d. 



** An admirable little manual, full of facts 
and teachings." — United Service Gazette. 

** This manual takes into view the neces- 
sity of every soldier knowing how to read 
a military map, in order to know to what 
points in an enemy's country to direct his 
attention ; and provides for this necessity 



by giving, in terse and sensible language, 
definitions of varieties of ^;round and the 
advantages they present in warfare, to- 
gether with a nimiber of useful hints in 
military sketching."— iVazw/ and Military 
Gazette. 



THREE WORKS BY LlEUT.-COU THE HON. A. ANSON, V.C, M.P. 



SHS ABOUTION' OF FUBOHASX AND 
THB ABMY KDaUIiATION BIIiIi 
OF 1871. Crown Svo. Price One Shilling. 



ABBCY BSSBBVSS AND MXIiITIA 
KSFOBMS. Crown Svo. Sewed. Price 
One Shilling. 



THIS STOBY OF TKD SUPBBSBBSIONS. Crown Svo. Price Sucpence 
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Military "VfOKKS-^conHnuetf, 

STUDIES IN THE NEW INFANTRY TACTICS. Parts I. & II. 
By Migor W. Von Schereff. Translated from the German by Col. 
liUmley Graham. Price 7^. 6a, 



** Major Von Schercff's * Studies in Tac- 
tics' is worthy of the perusal — indeml, of 
the thoughtful' study — of every military 
man. The subject of the respective advan- 
tages of attack and defence, and of the 
methods in which each form of battle 
should be carried out under the fire of 



modem zxm% is exhaustively and admir- 
ably treated ; indeed, we cannot but con- 
sider it to be decidedly superior to any 
work which has hitherto appealed in Eng- 
lish upon this all-important subject." — 
Standnrd. 



TACTICAL DEDUCTIONS FROM THE WAR OP xSto-i. By 
Captain A. Von Boguslawski. Translated by Colonel liiunley 
Graham, late i8th (Royal Irish) Regiment. Demy 8vo. Uniform wiUi 
the above. Price ^s. 

British Service ; and we cannot commence 
the ^;ood work too soon, or better, than by 
placing the two books (' The Operations of 
the German Armies' and 'Tactical Deduc- 
tions') we have here criticised, in every 
military library, and introducing them as 
class-books in every tactical schooL** — 
United Service Gazette. 



^ "Major Boguslawski's tactical deduc- 
tions from the war are, that infantry still 
preserve their superiority over cavalry, 
that open oider must henceforth be the 
main principles ci all drill, and that the 
chassepot is the best of all small arms for 
precision. . . . We must, without delay, 
impress brain and forethought into the 



THE ARMY OF THE NORTH-GERMAN CONFEDERATION. 

A Brief Description of its Organisation, of the different Branches of the 
Service and their * Role ' in War, of its Mode of Fighting, &c. By a 
Prussian General. Translated from the German by Col. Bdward 
Newdigate. Demy 8vo. 5^. 

on mobilisation, garrison taroqps, keeping 
up establishment during war, and on the 
employment of the different branches of 
the service, is of great \a\\x&."-^StaHdard. 
*' The essay is well filled with information, 
easy to read, but requiring study for its- 
digestion. It is a book which must be 
useful to the younger officers, and still 
more so to the older officers, wha really 
have in their hands the mana^BKq«nt of the 
British army, and so large apart in moulding 
the institutions upon which it rests." — 
S/ectator. 



**A good , translation of an instructive 
and suggestive book." — Atkeiueum. 

** The work is quite essential to the full 
use of the other volumes of the ' German 
Military Series,' which Messrs. King are 
now producing in handsome uniform style. 
It hsis also the great recommendation of 
being of very moderate lenc^th, and, whilst 
stating everything with prcuessional exact- 
ness, IS singularly free from technicalities 
that might embarrass the general reader." 
— United Service Magazine. 

"Every page of the book deserves at- 
tentive study .... The information given 



THE OPERATIONS OF THE GERMAN ARMIES IN FRANCE, 
FROM SEDAN TO THE END OF THE WAR OF 1870— i. 
"With Large Official Map. From the Journals of the Head-quarters Staff, 
by Major Wm. Blume. Translated by E. M. Jones, Major 20th 
Foot, late Professor of Military History, Sandhurst. Demy Svo. Price 9J. 



** The book is of absolute necessity to the 
military student. . . . The work is one 
of high merit.*' — United Service Gazette, 

" The work of translation has been well 
done. In notes, pre&ces, and introductions, 
much additional informaticm has been 
given." — Athenttum. ^ 

** The work of Major von Blume in its 
English dress forms the most valuable 



addition to our stock of works upon the 
war that our i^ress has put forth. Major 
Blume writes vrith a clear conciseness mudik 
wanting in many_ of his country's historians. 
Our space forbids our doing mora tlnn 
commendine it earnestly as tiie most au- 
thentic and instructive nafrative of &e 
second section of the war duit has y«t 
appeared." — Saturday Review, 
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Military Works — contintted, 

THE OPERATIONS OF THE SOUTH ARMY IN JANUARY 
AND FEBRUARY, 1871. CompUed from the OflScial War Docu- 
ments of the Head-quarters of the Southern Anny. By Count Hermann 
Von Wartensleben. Colonel in the Prussian General Staff. Translated 
by Colonel C. H. von Wright. Demy Svo, with Maps. Uniform 
with the above. Price 6s, 



HASTY INTRENCHMENTS. By Colonel A. Brialmont. Trans- 
lated by Lieutenant Charles A. Empson, Xt. A. Demy Sve. Nine 

Plates. Price 6s, 



**A valuable contribution to military 
literature."— ^ /A^Mro^. 

** In seven short chapters it gives plain 
directions for forming shelter -trenches, 
with the best method of carrying the neces- 
sary tools, and it offers practical illustrations 
of the use of hasty intrenchments on the field 
of battle. " — Untied Service Magazine. 

'* It supplies that which our own text- 



books give hot imperfectly, viz., hints as 
to kow a position can best be strengthened 
by means ... of such exteii4)orised in- 
trendiments and batteries as can be thrown 
up by infantry in ihe space of four or five 
hours . . . deserves to become a standard 
military work.** — Standard. 

*• Cleariy and criticaUy wiittin."— »^^/- 
lington Gazette, 



STUDIES IN LEADING TROOPS. By Colonel Von Y«rdy Bu 
Vemois. An authorised and accurate Translation by Lieutenant 
H. J. T. Hildyard, 71st Foot. Parts I. and II. Demy 8vo. Price *js. 



*«* General Beauckamp Walker says 
of this work : — " I recommend the first 
two numbers of Colonel von Verdy's 
' Studies ' to the attentive perusal of my 
brother officers. They supply a want 
which I have often felt during my service 
in this country, namely, a minuter tactical 
detail of the minor operations of the war 
than any but the most observant and for- 



timately-placed staff-officer is in a position 
to give. I have read and r«-read' them 
very carefully, I hope with profit, certainly 
with |;reat interest, and beueve that prac- 
tice, m the sense of th^e ' Studies,' would 
be a valuable preparation for manoeuvres 
on a more extendi scale."— Berlin, June, 
1872. 



CAVALRY FIELD DUTY. By Mi^jor-General Von Mini*. Trans- 
lated by Captain Frank S. Kussell, 14th (King's) Hussars. Crown 
8vo, limp cloth. *js. 6d, 



DISCIPLINE AND DRILL. Four Lectures delivered to the London 
Scottish Rifle Volunteers. By Captain S. Flood Page. A New and 
Cheaper Edition. Price u. 



"One of the best-known and coolest- 
headed of the metropolitan regiments, 
whose adjutant moreover has lately pub- 
lished an admirable collection of lectures 



addressed by him to the men of his corps." 

— 7MW«ff. 

" The very useful and interestiag work. 
'-'Volunteer Sern^ Gazette. 
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Works Published by Henry S. King 6- Co,, 



INDIA AND THE EAST. 



THE THREATENED FAMINE IN BENGAL; How it may be 
Met, and the Recurrence of Famines in India Prevented. 
Being No. I of ** Occasional Notes on Indian Affairs." By Sir H. 
Bartle E. Frere, G.C.B., G.C.S.I., &c., &c. Crown 8vo. With 
3 Maps. \J'reparing. 

THE ORIENTAL SPORTING MAGAZINE. A Reprint of the fir^t 
5 Volumes, in 2 Volumes, demy 8vo, price 2&r. 



" Lovers of sport will find ample amuse- 
ment in the varied contents of these two 
volumes." — AlletCs Indian Mail, 

" Full of intrrest for the sportsman and 
naturalist Fi II of thrilling adventures of 
sportsmen who have attacked the fiercest 
and most ei^^antic specimens of the animal 
world in tneu- native jungle. It is seldom 



we get so many exciting incidents in a 
similar amount of space . . . Well suited to 
the libraries of coimtry zentlemen and all 
those who are interested in sporting mat- 
ters." — Ciznl Service Gazette. 

'* These volumes contain a good deal o 
amusing matter. — Sporting Gazette. 



THE EUROPEAN IN INDIA. A Hand-book of Practical Information 
for those proceeding to, or residing in, the East Indies, relating to Outfits, 
Routes, Time for Departure, Indian Climate, &c. By Edmund C. P. 
Hull. With a Medical Guide for Anglo-Indians. Being a Com- 
pendium of Advice to Europeans in India, relating to the Preservation and 
Regulation of Health. By B. S. Mair, M.!)., F.B.C.S.E., late 
Deputy Coroner of Madras. In i voL ' Post 8vo. dr. . 



" Full of all sorts of useful information 
to the English settler or traveller in India." 
-Standard. 

** One of the most valuable books ever 
published in India — valuable for its sound 
mformatioo, its careful array of pertinent 
facts, and its sterling common sense. It is 



a publisher's as well as an author's ' hit/ 
for it supplies a want which few persons 
may have discovered, but which everybody 
will at once recognise when once the con- 
tents of the bode have been mastered. 
The medical part of the work is invalu* 
able." — Calcutta Guardian. 



THE MEDICAL GUIDE FOR ANGLO-INDIANS. Being a Com- 
pendium of advice to Europeans in India, relating to the Preservation 
and Regulation of Health. By B. S. Mair, F.B.C.S.E., late Deputy 
Coroner of Madras. Reprinted, with numerous additions and corrections, 
from *'The European in India." 



EASTERN EXPERIENCES. By L. 
Private Secretary, and for many years 
and Coorg. In I vol. Demy 8vo. 
Diagrams. 

"An admirable and exhaustive geo- 
graphical, political, and industrial siurvey." 
•—■Atkemeutn. 

"The usefulness of this compact and 
methodical summary of the most authentic 
inf(Nination relating to countries whose 
welfare is intimately connected with our 



Bowrine^, C.S.I. , Lord Canning's 

the Chief Commissioner of Mysore 

ids. Illustrated with Maps and 



own. 



should obtain for Mr. Lewin Bow- 
ring's work a good place among treadses 
of Its kind. '-^Daify News. 

** Interesting even to the general reader, 
but more e^ecially so to those who may 
have a special concern in that portion of 
our Indian Empire." — Post. 
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India and the East — continued, 

TAS-HIL UL KALAM ; or, Hindustani Made Easy. By Captain 
W. K. M. Holroyd, Bengal Staff Corps, Director ui Public Instruction, 
Punjab. Crown 8vo. Price 5j. 

information, that is not to l>e found in any 



"As clear and as instructive as possible." 
—Standard. 

' ' Contains a great deal of most necessary 



other work on the subject that has crossed 
our path." — Homeward Mail. 



WESTERN INDIA BEFORE AND DURING THE MUTINIES. 

Pictures drawn from Life. By Major-Gen. Sir George Le Grand 

Jacob, K.C.S.I., C.B. In i vol. Crown 8vo. is, 6d. 

"The most important contribution to 
the history of Western India during the 
Mutinies which has yet, in a popular 
form, been made public." — Athetueum. 



(« 



Few men more competent than him- 
self to speak authoritatively concerning 
Indian ^St^xrs.** —Standard, 



EDUCATIONAL COURSE OP SECULAR SCHOOL BOOKS 
FOR INDIA. Edited by J. S. Laurie, of the Inner Temple, Bamster- 
at-Law; formerly H.M. Inspector of Schools, England; Assistant' Royal 
Commissioner, Ireland ; Special Commissioner, African Settlements ; 
Director of Public Instruction, Ceylon. 



*' These valuable little works will prove 
of real service to many of our readers, 
especially to those who mtend entering the 



Civil Ser\'ice of India." — Civil. Service 
Gazette. 



Extract from Prospectus. 



The Editor has undertaken to frame for 
India, — ^what he has been eminently suc- 
cessful in doin^ for England and her 
colonies, — a series of educational works, 
which he hopes will prove as suitable for 
the peculiar wants of the country as they 
will be consistent with the leadmg idea 
above alluded to. Like all beginnings, his 
present instalments are necessarily some- 
lyhat meagre and elementary ; but he only 



awaits official and public approval'to com- 
plete, within a comparatively brief period, 
nis contemplated plan of a specific and 
fairly comprehensive series of works in the 
various leading vernaculars of the Indian 
continent. Meanwhile, those on his general 
catalogue may be found suitable, in their 
present form, for use in the Anglo-ver- 
nacular and English schools of India. 



Th£ following Works are now ready:— 



s,\d. 



THl! FIBST HINDUSTANI 
lUCADBB, stiff linen wrapper . .06 

Ditto ditto strongly bound in cloth . o 9 

TH£ SBOOND HINDUSTANI 
RBADSB, stiff linen wrapi>er . .06 

Ditto ditto strongly bound in cloth . o 9 



GXOGRAPHY OF INDIA, with 
Maps and Historical Appendix, 
tracmg the growth of the British 
Empire in Hindustan. 128 pp. 
Cloth. X 



s. d. 



In the Press, 



ET.F.MTT.NTABY GEOGRAPHY OF 
INDIA. 



FACTS AND FEATXTRffiS OF INDIAN 
HISTORY, in a series of alternating 
. Reading Lessons and Memory Exercises. 



EXCHANGE TABLES OF STERLING AND INDIAN RUPEE 
CURRENCY, UPON a new and extended system, embracing Values 
from One Farthing to One Hundred Thousand Pounds, and at rates pro- 
gressing, in Sixteenths of a Penny, from \s, f^d, to 2^. 3^1 per Rupee. By 
I>onald Fraser, Accountant to the British Indian Steam Navigation Co., 
Limited. Royal 8vo. icxr. 6^^. 



*"rhe calculations must have entailed 
great labour on the author, but the work 
is one which we fancy must become a 
standard one in all busmess houses which 



have dealings with any country where the 
rupee and the English pound are standard 
corns of currency. ' — Inverness Courier. 
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BOOKS FOR THE YOUNG AND FOR LENDING 

LIBRARIES. 



PHANTASMION. A Fairy Romance A new Edition. By Sara Cole- 
ridge. With an Introductoiy Preface by the Kight Hon. liOrd 
Coleridge of Ottery S. Mary. In i vol., crown 8vo. Price 7^. 6d. 

[In preparation. 

GASSY. A New Story, by Hesba Stretton. Square Crown 8vo, Illus- 
trated, uniform witix "Lost Gip," Price jfj. 6d, [In the press. 



THE KING'S SERVANTS. By Hesba Stretton, Author of "Lost 
Gip." Square crown §vo, uniform with "Lost Gip." 8 Illustrations. 
Price is, bd. 

Part I.— Faithful in Little. Part II.— Unfaithful Part III. — Fdthfiil in Much. 

" A cleverly told story . . .IThe local 



'' The language is beautifully simple, 
the stories are touchingly told."-— Watch- 
man. 

"Told in Hesba Stretton's tenderest 
style."— Gra/ktc, 



eriy tola story . 
colouring and the simple thought and 
language of the better class of poor are 
well preserved."— (rawiriflBww. 



LOST GIP. By Hesba Stretton, Author of "Little Meg," "Alone in 
London." Square crown 8vo. Six Illustrations. Price is, 6d. 

V A HANDSOMELY BOUND EDITION, WITH TWELVE ILLUSTRA- 
TIONS, PRICE HALF-A-CROWN. 



the 



Thoroughly enlists the sympathies of 

rcAdetJ—CAurck Revuw. 

Full of tender tavidxt&.'^-'Noncon/orm. 



"An exquisitely touching little story." 
Church H&rald. 



DADDY'S PET. By Mrs. Ellen Bross (Nelsie Brook). Square crown 
8yo, uniform with "Lost Gip." 6 Illustrations. Price is. 



*' We have been more than pleased with 
this simple ibit of writing." — Christian 
World. 



" Full of deep feeling an4 true and noble 
sentiment." — Brighton Gazette. 



SEEKING HIS FORTUNE, AND OTHER STORIES. Crown 8vo. 
Four Illustrations. Price 3J. 6d, 

Contents. — Seeking his Fortime.— Oluf and Stephanoff.— Wha^s in a Name?— 
Contrast. — Onesta. 



*' Plain, straightforward stories, told in 
the precise, detailed manner which we are 
sure young people like." — Spectator. 

** Romantic, entertaining, and decidedly 
inculcate a sound and generous moral. 



We can answer for it that this volume will 
find favour with those for whom it is 
wiitten, and that the sisters will like it 
quite as well as the brothers." — Athenentm. 
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Books for the Young, etc. — continue, 

THREE WORKS BY MARTHA FARQUHARSON. 

Each Story is independent and complete in itself. They are published in uniform 
size and price, and are el^[antly bound and illustrated. 

I. ELSIE DINSMORE. Crown 8vo. y. 6d. 

II. ELSIE'S GIRLHOOD. Crown 8vo. 3^. 6d. 
III. ELSIE'S HOLIDAYS AT ROSELANDS. Crown 8vo. 3J. ed. 



THE AFRICAN CRUISER. A Midshipman* s Adventures on the West 
Coast. A Book for Boys. By S. Whitchurch Sadler, B.N., Author 
of "Marshall Vavasour." Illustrations. Crown 8vo. y, 6d, 



** A capital story of youthful adventure. 
. . . Sea-loving boys will find few pleasanter 
gift books this season than 'The African 
Cruiser. ' " — Hour. 

** Sea yams have always been in favour 
with boys, but this, .written in a brisk style 
by a thorough sailor, is crammed full of 
ad ventiu'es. "— Titnes. 



** A book of adventures told in a style at 
once lively and elegant .... Just now, 
when the Ashantee war is attracting more 
than usual attention to the coast of Africa, 
such volumes as the * Cruiser ' will be 
eagerly read." — Edinburgh Review. 

*' A first-rate book for boys." — jfohn 
Bull. 



THE LITTLE WONDER-HORN. By Jean Ingelow. A Second 
Series of ''Stories told to a Child^ Fifteen Illustrations. Cloth, gilt. 
3^. dd. 



it 



FtUl of fivsh and vigorous &ncy : it is 
worthy of the author of some of the best of 
our modem vtxaK.**~-^taftdard, 



" We like all the contents of die ' Little 
Wonder-Horn ' very m.vicYi."-^AtAerueum. 

** We recommend it with amfidence."— 
Pall Mall Gazette, 



Second Edition. 



BRAVE MEN'S FOOTSTEPS. A Book of Example and Anecdote for 
Young People. By the Editor of ^< Men who have Bisen.'^ With 
Four Illustrations. By C. Doyle. 3^. 6d, 



' The little volume is precisely of the 
stami> to win the favour of those who> in 
choosing a sift for a boy, would consult his 
moral development as well as his temporary 
pleasure." — Daily Telegraph, 



"A readable and instructive volume."— 
ExofHtner, 

** No more wdcoone book for the school^ 
boy could be imagined." — Birftiingham 



Daily Gazette, 



Second Edition. 

PLUCKY FELLOWS. A Book for Boys. By Stephen J. Mac Kenna. 

With Six Illustrations. Crown 8vo. Price y, 6d, • 



•* This is one of the very best 'Books for 
Boys ' which have been issued this year." — 
Morning Advertiser. 

** A thorough book for boys . •. . written 



throughout in a manly straightforward 
manner that is sure to win the hearts of the 
children for whom it is intended." — London 
Society. 
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Books for the Young, -KTC—conHnued, 

Second Edition. 

GUTTA-PERCHA WILLIE, THE WORKING GENIUS. By 
George Macdonald. With Illustrations by Arthur Hughes. Crown 
8vo. y. 6d, 



'* An amusing and instructive book."— 
Yorkshire Post. 

" One of those channing books for which 
the author is so well known." — Edinburgh 
Daily Review^ 



** The cleverest child we know assures us 
she has read this story through five times. 
Mr. Macdonald will, we are convinced, 
accept that verdict upon his little work as 
final." — Spectator, 



THE TRAVELLING MENAGERIE. By Charles Camden, Author 
of ** Hoity Toity." Illustrated by J. Mahoney. Crown 8vo. 3J. 6^1 



" A capital little book .... deserves a 
wide circulation among our boys and girb." 
— Hour, 



" A very attractive story." — Public 
Opinion^ 



New Edition, 

THE DESERT PASTOR, JEAN JAROUSSEAU. Translated from 
the French of Eugene Felletan. By Colonel E. P. Be L'Hoste. 

In fcap. 8vo, with an Engraved Frontispiece. Price 3x. 6dl 



" There is a poetical simplicity and pic- 
turesqueness ; the noblest heroism; unpre- 
tentious religion ; pure love, and the 
spectacle of a household brought up in the 

fear of the Lord **— Illustrated 

London News. 



it* 



'This charming specimen of Eu^^e 
Pelletan's tender grace, humour, ^d high- 
toned morality." — Notes and Queries. 

** A touching record of^ the struggles in 
the cause of religious liberty of a real 
man. ^—Graphic, 



THE DESERTED SHIP. A Real Story of the Atlantic. By Cupples 
Howe, Master Mariner. Illustrated by Townley Green. Crown 8vo. 
3J. (yd. 



" Curioi& adventures with bears, seals, 
and other Arctic animals, and with scarcely 
more human Esquimaux, form the mass of 



material with which the story deals, and 
will much interest boys who have a spice 
of romance in their composition."— Ctwmn/. 



HOITY TOITY, THE GOOD LITTLE FELLOW. By Charles 
Camden. Illustrated. Crown 8vo. 3^. 6</. 



" Young folks may gather a good deal of 
wisdom from the story, which is written 
in an amusing and attractive style." — 
Courant. 

"Relates very pleasantly tlie history of 



1 charming Iittl« fellow who meddles always 
with a kindly disposition with other people's 
affairs and helps them to do right. There 
are many shrewd lessons to be picked up in 
this clever little story,"— Public Opinion. 
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Books for the Young, etc. — continued. 



AT SCHOOL WITH AN OLD DRAGOON. By Stephen J. 
Mac Kexma. Crown 8vo. 5^. With Six Illustrations. 



"Consisting almost entirely of startling 
stories of military adventure . . . Boys wiU 
find them sufficiently exciting reading." — 
/ tines. 

** These j^ams gfve soi^e very spirited 
and interesting descriptions of soldiering 
in various parts of the ^/orXdi."— Spectator. 

*' Mr. MacKenna's former work, * Plucky 
Fellows,' is already a general favourite, and 
those who read the stories of the Old 



Dragoon will find thA.t he has sUll plenty of 
materials at hand for pleasant tales, and 
has lost none of his power in telling them 
\s€A*'-^StanfUir(L 

*' Full of adventure of the most stirring 
kind. " — Scotsman. 

" A book of genuine military adventures, 
written in such a manner as must captivate 
the hearts of all who are fond of this kind of 
narrative." — Brighton Gazette, 



FANTASTIC STORIES. Translated from the German of Bichard 
Leander, by Paidina B. Granville. Crown 8vo. Eight full-page 
Illustrations, by M. E. Fraser Tytler. Price 5^. 



<< I 



Short, quaint, and as they are fitly 
called fantastic, they deal with all manner 
of suWects."-y-^«amm«. 

" ' Fantastic ' isrf:ertaialy the«ight epithet 
to apply to some of these strange tales." — 
Examiner. 

" One of the most delightful books which 



for some time has come under our notice . . 
Singularly beautiful, and perfectly enjoy- 
able by youne and old." — Glasgow Herald. 
" A book of &ncy tales and fairy imagin-> 
ings of a very attractive character. — 
Brighton Gazette. 



Third Edition. 

STORIES IN PRECIOUS STONES. By Helen Zimmem. With 
Six Illustrations. Crown 8va 5.r. 



** A pretty, little . book* which fanctfiil 
young i>ersons will appreciate, and which 
will remind its readers of many a legend, and 
many an imaginary virtue attached to the 
gems they are so fond of wearing." — Post, 



*' A^seriescf pretty tales which are half 
fantastic, half natural, and pleasantly 
quaint, as* befits stories intended for the 
young."— ZPaji^ Telegraph, 



THE GREAT DUTCH At)MlkAL'S. By Jacob de Liefde. Crown 
8vo. Illustrated. Price $s. 



" A really good book." — Standard. 

** May be recommended tis a wholesome 
present for boys. They will find in it nu- 
merous tales of adventure." — Aihenaum. 



"Thoroughly interesting and inspirit- 
'mg."— Public Opinion. 

•*. A really excellent \iOo\i."— Spectator. 



LAYS OF A KNIGHT ERRANT IN MANY LANDS. By Maj'or- 
Oeneral Sir Vincent Eyre, G.B., G.C.S.I., etc. ' 6 Illustrations. 
Square crown 8vo. Six Illustrations. Price 7^5. dd. 



Pharaoh Land. 
Home Land. 



Wonder Land. 
Rhine Land. 
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WORKS BY ALFRED TENNYSON, D.C.L. 

Poet Laureate. 

PRICE 

s, d. 
POEMS. Small 8vo • • . .-,. . . . . . .90 

MAUD AND OTHER POEMS. Small 8vo . ...50 

THE PRINCESS. Small 8vo . 50 

IDYLLS OF THE KING. SmaU 8yo 70 

„ „ Collected. Small 8vo . • . 12 o 

ENOCH ARDEN, &c. Small 8vo 60 

THE HOLY GRAIL, AND OTHER POEMS. SmaUSvo . 7 o 

GARETH AND LYNETTE. Small 8vo , 50 

SELECTIONS FROM THE ABOVE WORKS. Square 8vo, 

cloth extra • . . . • 5o 

SONGS FROM THE ABOVE WORKS. Square 8vo, cloth extra 5 o 

IN MEMORIAM. Small 8vo ,. ^.. ..60 

LIBRARY EDITION OF MR. TENNYSON'S WORKS. 

6 vols. Post 8vo . . , , .... . . . 10 6 

POCKET VOLUME EDITION OF MR. TENNYSON'S 

WORKS. 10 vols., in neat case 45 o 



j> 



gilt edges • . , . . 50 o 



THE WINDOW: OR, THE SONGS OF THE WRENS. 

A Series of Songs by Alfred Tennyson, with Music by Arthur 
Sullivan. 4to, cloth, gilt extra 210 
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POETRY. 



LYRICS OP LOVE, Selected and arranged from Shakspeare to Tennyson, 
by W. Davenport Adams. Fcap. 8vo, price 3^. 6d. 



"A most careful and charming compi- 
lation, stands altogether apart from previous 
collections on several grounds. We cannot 
too highly commend this work^ delightful 
in its contents and so pretty in its outward 
adomings. " — Standard. 

"Carefully selected and elegantly got 
up. . . . Mr. Davenport Adams has exer- 



cised great taste in the selections which he 
has made, and has laid under contribution 
all the best English authors. It is particu- 
larly rich in poems from living writers ; 
but other favourites, whose vrritings have 
stood the test of time, are by no means 
overlooked."— >«iAi« Bull, 



WILLIAM CULLEN BRYANT'S POEMS. Red-line Edition. Hand- 
somely bound. With Illustrations and Portrait of the Author. Price ^s. 6d. 
A Cheaper Edition is also published. Price js. 6d, 

These are the only complete English Editions sanctioned hy the Author, 

ENGLISH SONNETS. Collected and Arranged by John Dexinis. 
Small crown 8vo. Elegantly bound, price 3J. 65". 

English literature owes Mr. Dennis the 
heartiest thanks." — Spectator, 

" Mr. Dennis has shown great judgment 
in this selection." — Saturday Review. 



" An exquisite selection, a selection which 
every lover of poetry will consult again and 
again with delight. The notes are very 
useful. . . . The volume is one for which 



HOME-SONGS FOR QUIET HOURS. By the Bev. Canon B. H. 
Baynes, Editor of "English Lyrics" and "Lyra Anglicana." Hand- 
somely printed and bound, price 31. 6c?. 

THE DISCIPLES. A New Poem. By Harriet Eleanor Hamilton 
King. Crown 8vo. 1$, 6d. 



ASPROMONTE, AND OTHER POEMS. Second Editipn, doth, 4s. 6d. 



"The volume is anonymous, but there 
is no reason for the author to be ashamed 
of it. The * Poems of Italy' are evidently 
inspired by genuine enthusiasm in the 
cause espous^ ; and one of them, ' The 



Execution of Felice Orsini/ has much 
poetic merit, the event celebrated bein£ 
told with dramatic f<xci^**'—Athemeum. 

**The verse is fluent and free." — Spec- 
tator. 



SONGS FOR MUSIC. By Four Friends. Square crown 8vo, price 5^. 

CONTAINING SONGS BY 
Reginald A. Gatty. Stephen H. Gatty. 

Greville J. Chester. Juliana H. Ewing. 

** A charming gift-book, which will be very popular with lovers of poetry." — yohn Bull. 

ROBERT BUCHANAN, THE POETICAL AND PROSE WORKS 

OF. Collected Edition, in 5 Vols. Vol. I. contains.—** Ballads and 
Romances ;" " Ballads and Poems of Life," and a Portrait of the Author. 

[/y now ready. 

Vol. II.—" Ballads and Poems of Life ; ** I Vol III.—" Cruiskeen Sonnets ; " " Book 
"Allegories and Sonnets." I of Orm ;" " Political Mystics." 

The Contents of the remaining Volumes will ie duly announced. 
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HOLY FOOTSTEPS. A VOLUMBS OF 
8ACR3BD HYMNS AND FOSMS. 
Crown 8vo. [S/wrtfy. 

THOUQHTSINVSIISX:. Small crown 8vo. 
Price 15. dd. 

This is a Collection of Verses expressive 
of religioiis feeling, written from a Theistic 
stand-point. 

COSMOS. AFoezn. Small crown 8vo. Price 
3J. (id. 

Subject.— Nature in the Past and in the 
Present. — Man in the Fast and in the Pre- 
sent. —The Future. 

NABCISSUS AND OTHER POEMS. 
B>r E. Carpenter. Small crown 6vo. 
Price 5J. 

*' Displays considerable poetic force." — 
Queen. 

A TAIiE OF THE SEA, SONNETS, 
AND OTHER POEMa By James 
Howell. Crown Svo, cloth, 5^. 

*' Mr. Howell has a keen perception of 
the beauties of nature, and a just appre- 
ciation of the charities of life. . . ., Mr. 
Howell's book deserves, and will probably 
receive, a warm reception." — Pall Mall 
Gazette. 

IMITATIONS FROM THE GERMAN 
OF SPITTA AND TERSTEGBN. 
By Iiady Dtirand. Crown 8vo. 47. 

"An acceptable addition to the religious 
poetry of the day." — Courant. 

"A charming little volume. . . . Will be 
a very valuable as»stance to peaceful, 
meditative souls."— CA«»rA Herald. 

VIGNETTES IN RHYME. Collected 
Verses. By Austin DolMon. Crown Svo. 
Price 5*. 

*' Clever, clear-cut, and careful.*' — Athe- 
netunt. 

"We were hardly prepared for the 
touches of genuine beauty which adorn so 
many of these little poems." — Spectator. 

"As a writer ot Vers de Soci^td Mr. 
Dobson is almost, if not quite, imrivalled." 
-- -Examitier. 

" Lively, innocent, elegant in expression, 
and graceful infancy." — Morning Post. 

ON VIOIi ANDv FLUTE. A New Volume 
of Poems, by Edmund W. Gosse. With 
a Frontispiece by W. B. Soott. Crown 
Svo. Pnce s*. 

"A careful perusal of his verses will 
show that he is a poet. . . . His song has 
the grateful, miumuring sound which re- 
minds one of the softness and deliciousness 
of summer time. . . . There is much that 
is good in the volume." — Spectator. 



METRICAIi TRANSIiATIONS FROM 
THE GREEK AND IjATIN P0ETS» 
AND OTHER POEMS. By R. B. 
Boswell, M.A. Oxon. Crown Svo, price 5;. 

EASTERN IiEGENDS AND STORIES 
IN ENGIilSH VERSE. By Iiieii- 
tenant Norton Pcwlett, Royal Artillery. 
Crown Svo. 5*. 

" Have we at length found a successor' 
to Thomas Ingoldsby? We are almost 
inclined to hope so after reading * Eastern 
Legends.' There is a rollicking sense of 
fun about the stories, joined to marvellous 
power of rhyming, and plenty of swing, 
which irresistibly reminds us of our old 
favourite." — Graphic, 

EDITH, OR, LovB AND Life in Cheshire. 
By T. Ashe, Author of the '* Sorrows of 
Hjrpsipyle," etc. Sewed. Price td, 

"A reallv fine poem, full of tender, 
subtle touches of feeling." — Moftchester 
News. 

" Pregnant from beginning to end with 
the results of careful observation and ima- 
ginative power." — Chester Chronicle. 

THE GAIiliBRY OF PIGEONS, AND 
OTHER POEMS. By Theo. Marr 
zials. Crown Svo. 4; . €d. 
' **A conceit abounding in prettiness." — 
Examiner. 

" Contains as clear evidence as a book 
can contain that its composition was a 
source of keen and legitimate enjoyment. 
The rush of fresh, spailding fancies is too 
rapid, too sustained, too abimdant, not to 
be spoaXaneova."'—Acade»njf, 

THE INN OF STRANGE MEETINGS, 
AND OTHER POEMS. By Mortimer 
Collins. Crown Svo. ss. 

"Abounding in quiet humour, in bright 
fancy, in sweetness and melody of expres- 
sion, and, at times, in the tenderest touches 
of pathos. '* — Graphic, 

* Mr. Collins has an undercurrent^ of 
chivaby and romance beneath the trifling 
vein of good-humoured banter which is 
the special characteristic of his verse." — 
Ath^ugum, 

EROS AGONISTES. ByE.B.D. Crown 
Sva 3J. 6d. 

"The author of these verses has written 
a very touching story of the human heart 
in the story he tells with such pathos and 
power, of an affection cherished so long 
and so secretly. . . . It is not the 
least merit of these passes that they are 
everywhere illuminea with moral and re- 
ligious sentiment suggested, not paraded » 
of the brightest, purest character."— 
Standard* 
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CAIiDXBON'S DRAliCAS. 

Translated from the Spanish. By Penis 
Florenoe MaoOaxihy. %os. 



"In 
)lay is 



the volume now before us, each 

{)iay IS rendered in the very^ number of 
ines and half-lines of the original. Every 
variation of metre, every change of vowels, 
is followed and reproduced. Yet in such 
rigid fetters the Isunbent verse flows with 
an ease, spirit, and music perfectly natural, 
liberal, and harmonious."— >S]^f/a/t^. 

" It is impossible to speak too highly of 
this beautiful work." — month. 



BONGS FOR SAILOBS. By Dr. W. C. 
Bennett. Dedicated by Special Request 
to H. R. H. the Duke of Edinburgh. 
Crown 8vo. 3J. td. With Steel Portrait 
and Illustrations. 

An Edition in Illustrated paper Covers, 
Price If. 



WAIiliBD IN, AND OTHEB POSMS. 
By the Bey. Henry J. Bnlkeley. Crown 
8vo. 5*. 

** A remarkable book of genuine poetry." 
— Evening Standard. 
** ''^ power displayed." — Exa- 



Genwne 



miner. 



. . Poetical feeling is manifest 
here, and the diction of the poem is unim- 
peachable." — Pall Mall Gazette. 



BONGS OF IiIFB AND DSATH. By 
John Payne, Author of ** Intaglios,'' 
"Sonnets," "The Masque of Shadows," 
etc. Crown 8vo. 5*. 

" The art of ballad-writing has long been 
lost in England, and Mr. Payne may claim 
to be its restorer. It is a perfect deught to 
meet with such a ballad as * May Margaret' 
in the present volume." — JVestmtnster 
Eeview. 



A NBW VOIiUMX OF SONNIBTS. By 
the Bev. O. Tennyson Turner. Crown 
8vo. 4s. 6d. 

" Mr. Turner is a genuine poet ; his song 
is sweet and pure, beautiful m expression, 
and often subtle m thought,"— Pall Mall 
Gazette. 

" The dominant charm of all these sonnets 
is the pervading presence of the writer's 
personality, never obtruded but always 
unpalpably diffused. The light of a devout, 
gentle, and kindly spirit, a delicate and 
graceful fancy, a keen mt^elligence irradiates 
these thoughts." — Contemporary Review. 



GOSTHIS'S FAUST. A New Translation 
in Rime. By the Bey. O. Eegan Paul. 
Crown 8vo. 6*. 

" His translation is the most minutely 
accurate that has yet been produced. . . 
•^Examiner. 

"... and his translation is as well suited 
to convey its meaning to English readers 
as any we have yet seen." — Editiburgh 
Daily Review. 

"Mr. Paul is a zealous and a faithful 
interpreter." — Saturday Review. 



THX DBBAM AND THX DSBD, AND 
OTHBB POSMS. By Patrick Bcott, 
Author of " Footpaths between Two 
Worlds," etc. Fcap. 8vo, cloth, 5*. 

* A bitter and able satire on the vice 
and follies of the day, literary, social, and 
political." — Standard. 

** Shows real poetic power coupled with 
evidences of satirical easigy "^Edinburgh 
Daily Review. 



BONGS OF TWO WOBLDS. By a 
New Writer. Fcap. 8vo, cloth, 55. 
Second Edition. 

"These poems will assuredly take high 
rank among die class to which they belong." 
—British Quarterly Review^ April 1st. 

"... the promise of a fine ^oct,**—SpeC' 
tator, February zjth. 

" No extracts could do jusdce to the 
exquisite tones, the felicitous phrasing and 
delicately wrought harmonies of some of 
these poems." — Nonconformist^ March 
2jth. 

"A purity and delicacy of feeling like 
morning air." — Graphic, March 16th. 



THX IiSGBNDS OF ST. PATBIOK 
AND OTHSB POSMS. By Aubrey 
deVere. Crown 8vo. s*. 

" Mr. De Vere's versifi<:ation in his 
earlier poems is characterised by great 
sweetness and simplicity. He b master of 
his instrument, and rarely offends the ear 
with false notes. We can promise the 
patient and thoughtful reader much 
pleasure in the perusal of this volume." — 
Pall Mall Gazette, 

"We have but space to commend the 
varied structure of his verse, the careful- 
ness of his grammar, and his excellent 
English." — Saturday Review. 
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BBATBIOX ATLICBR hXD OTHXB 
TAIjIiS. By the Author of '* Brampton 
Rectory." i vol Crown 8vo. [Preparing. 



JT7BITH aWYNNX. By liiBle Garr. 

In 3 vols. Crown 8vo, cloth. 



TOO IiATB. By Mrs. Newman. 2 vols. 
Crowa 8vo. VSfitst out. 



IiADY MOBIBTOXJN'8 DAUGHTSB. 
By l£x%* Siloart. In 3 vols. Crown 8vo, 
cloth. 



MABQABET AND ELIZABETH. A 

Story of the Sea. By Katherine 
Saunders, Author of "Gideon's Rock/' 
^ In z vol. Qoth, crown 8vo. 

*' Simply yet powerfully; told. . . . This 
opening picture is so exquisitely drawn as 
to be a fit introduction to a story of such 
simple padios and power. ... A very beau- 
tiful st(»ry closes as it began, in a tender 
and touchine picture di homely Imppiness." 
-^Pall Mall Gazette. 

"The story is told in fo>fe and well- 
polbhed phrases." — DaUy News, 

"A successful contrast to the mass of 
fictitious rubbish it is our duty to peruse." 
— Atherueum. 



MB. CABINGTON. A Tale of Love and 
Conspiracy. By Bobert Tnmer Ootton. 
In 3 vols. Cloth, crown Sva 

** Brilliant and ingenious. . . . Will cer- 
tainly find and please many readers. . . . 
as amusing as he is naughty." — Standard. 

" Clever and worth reading. . . His heroes 
and heroines think, speak, and act like 
Enelish gentlemen and ladies." — EcAo. 

**The writer is a man of remarkable and 
unique power." — Hour. 

'* A novel in so many ways good, as in a 
fresh and elastic diction, stout unconven- 
tionality, and happy boldness of conception 
and execution. His novels, though free 
spoken, will be some of the healthiest of 
our day." — Examiner* . 



TWO GIBIiS. By FreAeriok Wedxnore, 
Author of " A Spapt Gold Ring." In 2 
vols. Qoth, crown 8vo. u'w^ out. 

** A qarefully-writtcn novel of character, 
cootrastiog the two heroines of one love 
tale, an English lady and a French actress. 
Cicely is charming ; the introductory de- 
scription of her is a good specimen of 
the well-balanced sketches in which the 
author shines." — Athemeum. 

HEATHSBG-ATE. In 2 vols. Crown 8vo, 
cloth. A Stwy of Scottish Life and 
Chanacter by a new Author. 

*' Its merit lies in the marked antithesis 
of strongly developed characters, in dif- 
ferent rwal^s of life, and resemblis^ each 
other in nothing but their marked nation- 
ality." — A thenteum. 

" Worth reading for its pictures of Scot- 
tish life and qfaantcter in the early years of 
this csnXxxry.'*-^Grapikic. 

'* The plot is woven with touching in- 
genuity. . . . The descriptions of nature 
deserve praise for their simple beauty and 
delicacy of touch. . . . Many will read and 
be interested in the book." — Hour* 

THE QUEEN'S SHIIiIiINa. By Captain 
Ax^ny GriffiUui, Author of " PeccavL" 

2 vols. 

**.... A very lively and agreeable 
novel." — Vanity Fair. 

'<<Tbe Queen's Shilling' is a capital 
atory, far mof e interesting than the meagre 
sketch we have given of uie fortunes of the 
hero and heroine can suggest Every scene, 
character, and incident of the book are so 
life-like that th^ seem drawn from life 
4ix»9t.**'-Pai/ Mail GmaetU. 

MIBANDA. A Midsummer Madness. By 
Mortimer OcUins. 3 vols. 

*' There is not a dull page in the whole 
three volumes." — Standard. 

" The work of a man who is at once a 
thinker and a poet." — Hour, 

SQUIBE SHiCHESTEB'S whim. By 
Mortimer CollineL Author of " Marquis 
and Merchant," " The Princess Clarice," 
&c Crown 8vo. 3 vols. 

" We think it the best (story) Mr. Collins 
has yet written. Full oi incident and 
adventure."—/'*// Mall Gauette. 

" Decidedly thA best novel from the pen 
of Mr. Mortimer Collins that we have yet 
come across." — Graphic. 

** So clever, ^so irritating, and so charm- 
4ng a storyJ'-^Stamlard, 
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"WSLAT 'TIS TO LOVB, By the Author 
of " Flora Adair," *' The Value of Fosters- 
town.** 3 vols. 

THB FBIN0S8S CIiARICB. A Story of 
1 871. By Mortimer CoUins. 2 vols. 
Crown 8vo. 

*'Mr. Collins has produced a readable 
book, amusingly characteristic. . . . .*' — 
A thenetum. 

"Very readable and amusine. We 
would especially give an honourable men- 
tion^ to Mr. Collins's ' v*rs de sociitif the 
writing of which has almost become a lost 
9X1,"— Pall Mall Gazette. 

** A bright, fresh, and original book.*' — 
Stattdaru. 

BSGINAIiD BBAMBIiS. A Cynic of the 
zpth Century. An Autobiography, z vol. 

** There is plenty of vivacity in Mr. 
Bramble's narrative. — Athenaunt. 

*' Written in a lively and readable style." 
— Hour. 

^ " The skill of the author in the delinea- 
tion of the supi)osed chronicler, and the 
preservation of his natural character, is 
beyond jaaise." — Morning Post. 

SFFTBS'S GAME; Ho\v she Lost and 
HOW SHE Won. By Oeoil Clayton. 2 
vols. 

"Well written. The characters move, 
and act, and, above all, talk like human 
beings, and we have liked reading about 
them." — Spectator. 

OHEJSTXKLBiaH. By Ansley Oonyers. 
3 vgls. Crown Svo. 

"We have gained much enjoyment from 
the book." — Spectator. 

" Will suit the hosts of readers of the 
higher class of romantic fiction.*' — Morn- 
ing Advertiser. 

BBEBSAlilT. A Romance. By Julian 
Hawthorne. 2 vols. Crown Svo. 

** The son's work we venture to say is 
worthy of the sire. ... The story as 
it stands is one of the most powerful with 
which we are acquainted.** — Times. 

" Pretty certain of meeting in this country 
a grateful and appreciative reception." — 
Athenteum, 

" Mr. Julian Hawthorne is endowed with 
a large share of his father's peculiar genius." 
—Pail Mall Gazette. 

" Enough to make us hopeful that weshall 
once more have reason to rejoice whenever 
we hear that a new work is coming out 
written by one who bears the honoured 
name of Hawthorne."— .^A/wn/d^ Review, 



HONOR BIjAKB : The Story of a Plaik 
Woman. By Mrs. SeaUnge, Author of 
" English H^omes in India," &c. 2 vols. 
Crown Svo. 

"One of the best novels we have met 
with for some time." — Morning Post. 

"A story which must do good to all, 
young and old ji who read \V—-l)aily News. 



OFF THB SKBIiIiiaS. By Jean 
Ingelow. (Her First Romance.) Crown 
Svo. In 4 vols. 

" Clever and sparkling." — Standard. 

" We read each succeeding volume with 
increasing interest, g<Mng almost to the 
point of wishing there was a fifth." — 
Athemeutn, 

" The novel as a whole is a remarkable 
one, because it is tmcompromisingly true 
to life." — Daily News. 



SBBTA. 



By 

Author of * 



Colonel Meadows Taylor, 
Tara,** " Ralph DameU,'* &c. 
Crown Svo. 3 vcws. 

"The story is well told, native life is 
admirably described, and the petty intrigues 
of native rulers, and their natred of the 
English, mingled with fear lest the latter 
should eventually prove the victors, are 
cleverly depicted." — Atheneeum. 

** We cannot speak too highly of Colonel 
Meadows Taylor's book. ... We would 
recommend all novel-readers to purchase it 
at the earliest opportunity."— T'Mw Bull, 

"Thoroughly interesting and enjoyable 
reading." — Examiner, 



HESTER MOBIiEyS PROMISE. By 
Hesba Btretton. 3 vols. 

*•* Hester Morley's Promise' is much 
better than the average novel of the day ; 
it has much more claim to critical con- 
sideration as a piece of literary work, — not 
mere mechanism. The pictures of a narrow 
society — ^narrow of soul and intellect — in 
which the book abounds, are very clever." 
— spectator, 

" Its charm lies not so much, perhaps, in 
any special excellence in character, draw- 
ing, or construction — though all the cha- 
racters stand out clearly and are well 
sustained, and the interest of the story 
never flags — as m general tone and colour- 
va.'g."— observer. 
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THX DOOTOB*B DUiSMMA. ByHesba 
Stretton, Author of " Little Meg," &c. 
&c. Crown 8vo. 3 vols. 

"A fascinating story which scarcely 
flags in interest from the first page to the 
last. It is all story; every page con- 
tributes something to the ttsait,— British 
Quarterly Review, 

THIS ROMANTIC ANNAIiB OF A 
NAVAIi FAMILY. By Mrs. Arthur 
Traheme. Crown 8vo. \os. dd. 

*'A very readable and interesting book." 
— United Sennce Gazette, June 28, 1873. 

" Some interesting letters are introduced ; 
amongst others, several from the late 
Kine WiUiam W ."^ -Spectator. 

"Well and pleasantly told. There are 
also somfe capital descriptions of English 
country life in the last centurv, presenting 
a vivid picture of England berore the intro- 
duction of railways, and the busy life ac- 
companying ^tm. ^Evening Standard, 

THX SPINSTERS OF BULTCH- 
INQTON. By Mar. Travers. 2 vols. 
Crown 8vo. 

* ' A pretty story. Deserving of a favour- 
able reception.'* — Graphic, 

** A book of more than average merits, 
worth reading." — Examiner, 

A GK)OD MATOH. By Amelia Perrler, 
Author of " Mea Culpa." 2 vols. 

" Racy and lively. — Athenaum. 

** As pleasant and readable a novel as we 
have seen this season." — Examiner. 

"This clever and amusing novel." — Pall 
Mall Gazette, 

" Agreeably written.** — Public Opinion. 

THOMASINA. By the Author of " Dorothy," 
" De Cressy," &c. 2 vols. Crown 8vo. 

" A finished and delicate cabinet picture; 
no line is without its purpose, but all con- 
tribute to the imity of the work." — Athe- 
naum, 

*' For the delicacies of character-drawing, 
for play of incident, and for finish of style, 
we must refer our readers to the story 
itself." — Daily News. 

"This undeniably pleasing story.*' — 
Pall Mall Gazette. 

VANESSA. ■ By the Author of '* Thomasina.*' 
2 vols. Crown 8vo. [Sharply. 

JOHANNES OIjAF. By E. de WUle. 
Translated by F. S. Stumett. Crown 
8vo. 3 vols. 

' ' The^ art of description is fully exhibited ; 
perception of character and capacity for 
delineating it are obvious ; while there is 
great breadth and comprehensiveness in 
the plan of the iiory,"— Morning Post. 



TH E S TORY OF SIR EDWARD'S 
WIFE. By Hamilton Mandiall, 
Author of " For Very Life." 1 vol Crown 
8vo. 

"A quiet, graceful little story,**— Spec- 
tator. 

** There are many clever conceits in it. 
. . . Mr. Hamilton Marshall can tell a 
story closely and pleasantly." — Pall Mall 
Gazette. 



lilNKED AT IjABT. By F. E. Bunnett. 
X vol. Crown 8vo. 

** '' Linked at Last ' contains so much of 
pretty description, natural incident, and 
delicate portraiture, that the reader who 
once takes it up will not be inclined to re- 
linquish it without concluding the volume." 
'—Morning Post, 

"A very charming story.** — John 
Bull. 



PERPLEXITY. By Sydney Mostyn. 
3 vols. Crown 8vo. 

** Shows much lucidity— much power of 
portraiture. " — Examiner. 

** Written -with very considerable power, 
great cleverness, and sustained interest." 
— Standard, 

** The literary workmanship is good, and 
die story forcibly and graphically toldi**— 
Daily News. 

MEMOIRS OF MRS. UBTITIA 
BOOTHBY. By William Clark 
RoseeU, Author of " The Book of 
Authors." Crown 8vo. js, td. 

"Qever and ingenious." — ^a/wn/tfy 
Review. 

"One of the most delightful books I 
have read for a very long while. . . . 
Thoroughly entertaining from the first page 
to the \a&X?*—yudy. 

** Very clever hooVJ'—GuardiaH* 

ORITEIi AS THE GRAVE. By the 
OountesB Von Bothmer. 3 vols. 
Crown 8vo. 

" Jealousy is cruel as the Grave,** 

*' An interesting, though somewhat tragic 
story." — Athemeum, 

"An agreeable, unaffected, and emi* 
nently readable nov6V*— Daily Nctvs, 

Thirty-Second Edition. 

QINX'S BABY; His Birth and other 
Misfortunes. ^ By Edward Jenldns. 
Crown 8vo. Price 2s. 
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Fourteenth Thousand. 

UTTLK HODQB. A Christmas Country 
Carol. By Sdward Jenkins, Author of 
" Ginx's Baby," &c. Illustrated. Crown 
8vo. $s. 
A Cheap Edition in paper covers, price zj. 

*'Wise and humorous, but yet most 
pathetic. ** — Nonconformist. 

** The pathos of some of the passages is 
extremely touchmg." — Manc^ster Ex- 
aminer. 

Sixth Edition. 

XORB BANTAM. By Xdward Jenkins, 
Author of " Ginx's Baby." Crown 8vo. 
Price 2j. 6d. * 

liUOHMSX; AND PILIiOO. A Story of 
West Indian Life. By Sdward Jenkins, 
Author of " Ginx's Baby," " Little 
Hodge," &c. 2 vols. Demy 8vo. Illus- 
trated. [Preparing. 

HEB TITIiE OF HONOUR. By Holme 
Liee. Second Edition, z vol. Crown Svo. 

" With the interest of a pathetic story is 
united the value of a definite and high 
■pwr^osit." —S^ctator. 

"A most exquisitely written story." — 
Literary Churchman. 

TTHS TA8MANIAN IiILY. Bv James 
Bonwiok. Crown Svo. Illustrated. 
Price sj. 

** The characters of the story are capitally 
conceived, and are full of those touches 
which give them a natural appearance." — 
Public O^nion. 

**An mteresting and useful work." — 
Hour. 

MIKE HOWE, THE BUSHBANGER 
OF VAN DIEMEN'S IiAND. By 
James Bonwiok, Author of " The Tas- 
manian Lily," &c. Crown Svo. With a 
Frontispiece. 

**He illustrates the career of the bush- 
ranger half a century ago ; and this he 
does in a highly creditable manner ; his 
delineations of life in the bush are, to say 
the least, exquisite, and his representations 
of character are very marked." — Edinburgh 
Coiirant, 



Second Edition. 

BEFTIMTaS. A Romance. By Nathaniel 
Hawthorne, Author of "The Scarlet 
Letter,'* "Transformation," &c. x vol. 
Crown Svo, cloth, extra gilt. gs. 

The A themeum says mat 'the book is 
full of Hawthorne's most characteristic 
writing.'* 

"One of the best examples of Haw- 
thorne's writing ; every page is impressed 
with his peculiar view of thought, conveyed 
in his own familiar Mray." — Post. 

PANDX7RANG HARI ; or. Memoirs of a 
Hindoo. A Tale of Mahratta Life sixty 
years ago. With a Preface, by Sir H. 
Bartle S. Frere, 0-.C.8.I., &c. 2 vols. 
Crown Svo. Price 21s. 

" There is a quaintness and simplicity in 
the roguery of the hero that makes his life 
as attractive as that of Guzman d'Alfarache 
or Gil Bias, and so we advise our readers 
not to be dismayed at the length of Pandu- 
rang Hari, but to read it resolutely through. 
If they do this they cannot, we think, ^il 
to be lx>th amused and interested." — Times, 

HERMANN AGHA. An Eastern Narra- 
tive. By W. Qifford Palgrave, Author 
of *• Travels in Central Arabia," &c. 
2 vols. Crown Svo, cloth, extra ^It. iBs. 

" Reads like a tale of life^ with all its 
incidents. The young will take to it for 
its love portions, the older for its descrip- 
tions, some in this day for its Arab philo- 
sophy; " — A theneeum. 

*' There is a positive fragrance as of ne\i^ly- 
mown hay about it, as compared with the 
artificially perfumed passions which are 
detailed to us with such gu.sto by our 
ordinary novel-writers in their endless 
volumes. ** — Observer. 

GIDEON'S ROOK, and other Stories. By 
Katherine Saunders. In z vol. Crown 
Svo. 

Contents. — Gideon's Rock.— Old Mat- 
thew's Puzzle. — Gentle Jack. — Uncle Ned. 
— ^Thc Retired Apothecary. 

JOAN MERRYWEATHER, and other 
Stories. By Katherine Saunders. In 
z vol. Crown Svo. 

Contents.— The Haunted Crust— The 
Flower-Girl. — ^Joan Merryweather.— The 
Watchman's Story. --An Old Letter. 



COL. MEADOWS TAYLOR'S INDIAN TALES. 
THE CONFESSIONS OF A THUG 

Ls now ready, and is the Volume of A New and Cheaper Edition, in I voL each. 
Illustrated, price dr. It will be followed by " TAR A " (now in the press) 
"RALPH DARNELL," and " TIPPOO SULTAN." 
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THEOLOGICAL. 



THE CHURCH AND THE EMPIRES. Historical Periods, by Henry 
W. Wllberforoe, preceded by a Memoir of the Author by J. H. 
Newman, D.D. I vol. Post 8vo. [Preparing. 

THE HIGHER LIFE. A New Volume by the Ber. J. Bakhnn 
Brown, Author of " The Soul's Exodus," etc. i vol. Crown 8vo. 

[Preparing. 

HARTHAM CONFERENCES ; OR DISCUSSIONS UPON SOME 
OF THE RELIGIOUS TOPICS OF THE DAY. By the Bev. 
r. W. Xizigsford, If .A., Vicar of S. Thomas's, Stamford Hill ; late 
Chaplain H. E. I. C. (Bengal Presidency). "Audi alteram partem." 
Crown 8vo. 3j. 6d. 

STUDIES IN MODERN PROBLEMS. A Series of Essays by various 
Writers. Edited by the Bev. Orby Sliipley, M. A. 

A Single Copy sent post free for 7</. . . . . . . > 

Xhe l^ties of 12 Numbers sent post free for 7f<, or for js. 6d. if 13 > if prepaid. 
Additional Copies sent at pfbportioAate rates ) 

ORDER OF ISSUE. 

SACBAlCKlTTAti OOJEmBQSIOK. 

A H. Ward, B.A. 
ABOIilTION 07 !I?HB 39 ABTIOIiES. 

Nicholas Pocock. M.A, 
XHS SANCTITY 07 MABRZAaS. 

John WalI-er Lea, B.A. 

OBHATION AND MODBBN SOrBNCl!. 

George Greenwood, M.A. 



BBTKEATS FOR psmSO^d IJCVINO 
IN THS WORIJ>. 

T. T. Carter, M.A 

OATHOIilO AND VBOTSSTANT. 

Edward L. Blemkimsopp, M.A. 

THE BISHOPS ON CON7XBSION. 

The Editor. 



tTNTIL THE DAY DAWN. Four Advent Lectures delivered m the Epis- 
copal Chapel, Milverton, Warwickshire, on the Sunday evenings during 
Advent, 1870. By the Bev. Mannaduke E. Browne. Crown 8vo. 
Price 7.5. 6d. 

*' Four really original and stirring sermons.*'— ^A« BuU. 

A SCOTCH COMMUNION SUNDAY. To which are added Certain 
Discourses from a University City. Second Edition. By A. X. H. B., 
Author of "The Recreations of a Country Parson." Crown Svo. 2nd Ed. 
Price 5j. 



'* Short of an actual attendance on the 
services, we know of nothing which will so 
enable us to undetstand dietr true character 
when conducted in their best form." — 
Queen. 

" Some discourses are added, which are 
couched in language of rare power." — 
John Bull. 



** Exceedingly 'fresh and readably." — 
Glasgow News. 

" We commend this volu{ii« as full of 
interest to all our readers. It is written 
with much ability and good feeling, with 
excellent taste and marvellous tact." — 
Church Herald. 



CHURCH THOUGHT AND CHURCH WORK. Edited by the Rev. 
Chas. Anderson, M.A., Editor of *' Words and Works in a London 
Parish." Demy 8vo. Pp.250, 'js. 6d. Containing Articles by the Rev. 
J. Ll. Davies, J. M. Capes, Harry Jones, Brooke Lambert, A.J. 
Ross, Professor Cheetham, the Editor, and others. 
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The.oi.ogicaIj— continued. 



WORDS AND WORKS IN A LONDON PARISH. Edited by 
the Beiv. Charles Andereon, M.A. DemySva 6s. 

" It has an interest of its own for not a 

few minds, to whom the question * Is the 

' '^' ' ' preserving as 



National Church worth 



such^ and if so how best increase its vital 
power ?' is of deep and grave importance." 
— SpecUUor^ 



EVERY DAY A P01RTI0N : Adapted from tke Bible and the leaver Book, 
for the Private Devotions of those living in Widowhood. Collected and 
Edited by the Lady Mary V^naer. Square crown 8vo, printed on good 
paper, elegantly bound. Price 5^. 

" Now she that is a widow indeed, and desolate, trusteth in God.'* 



ESSAYS ON RELIGION AND LITERATURE. By Various Writers. 
Edited by the Most Beverend Arclibishop Manning. Demy 8vo. 
loj. ()d. 



^ Contents : — ^The Philosophy of Chris- 
tianity.— Mystical Elements of Kelijeion.— * 
Controversy with the A^ostics. — ^A Rea- 
soning Thought. — Darwinism brought to 
Bo(^ —Mr. Mill on Liberty of the Press.— 



Christianity in relation to Society. — ^The 
ReUgious Condition of Germany. — The 
Phflosophy of Bacon. — Quh<dic Laymen 
and Scholastic Phllosoi^y. 



WHY AM I A CHRISTIAN? By Yisconnt Stratfbrd de BedclifR^, 
P.O., K.G., G.C.B. Crown 8vo. 3^, Third Edition. 

** Has a peculiar interest, as exhibiting the convictions of an earnest, intelligent, and 
practical xaaxi**'-~<^<mt€mporary Review* 

THEOLOGY AND MORALITY. Being Essays by theBev. J. Llewellyn 
Bavies. t vol. 8vo. Price yj. 6^. 



" There is a good deal that is well worth 
reading.*' — Church Times. 

"The position taken up by-Mr. Uewellyn 
Davies is well wordi a caoeful survev on 
the part of philosophical students, for it 
represents the closest approximatioK of any 
theologioal system ytx formulated to the 



religion of philosophy . . . We have not 
space to do more with regard to the social 
essays of the work before us, than to testify 
to the kindliness of ^irit, sobriety, and 
earnest thought^ by which they are uni- 
formly characterised." — Examiner, 



THE RECONCILIATION OP RELIGION AND SCIENCE. 
Being Essays by the Rev. T. W. l*owle, BE. A. i vol., 8vo. lar. 6^. 

page in the book which is not equally 
worthy of a thoughtful f»JOS/t."--'Literary 
Churchman, 



**K book which requires and d^erves the 
respectful attention of all reflecting Church- 
men. It is earnest, reverent, thoughtful, 
and courageous. . . . There i& scarcely a 



HYMNS AND VERSES, Original and Translated. By the Hev. 
Henry Bownton. Small crown Svo, 3^. 6d, 



«. 



It is a rare gift and very precious, atid 
we heartily commend this, its fruits, to the 
pious _ in all denominations." — Church 
Opitiion. 

" Considerable force and beauty charac- 
terise some of these verses."— W^/^A»ra«. 

*' Mr. Downton's ' Hynms and Verses * 



are worthy of all praise." — ^«jf/w^ 
ChurchnuiH. 

•* Will, we do not doubt, be welcome as 
a permanent possession to those for whom 
Aey have been composed or to whom they 
have been originally addressed.** — Church 
Herald, 
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Theological — contintied. 

MISSIONARY ENTERPRISE IN THE EAST. By Uie Bev. 
Bichard Collins. Illustrated. Crown 8vo. 6^. 



**A very graphic story told in lucid, 
simple, and modest style." — English 
Churchman, 

** A readable and very interesting 
volume." — Church Review. 

" It is a real pleasure to read an honest 
book on Missionary work, every word of 
whidi shows the writer to be a man of large 



heart, far-seeing views, and liberal cultiva- 
tion, and such a book we have now before 
us." — Mission Life, 

" We may judlge from our own experi- 
ence, no one who takes up this charming 
little volume will lay it down again till he 
has got to the last word."— ^^Aw Bull. 



THE 



ETERNAL LIFE. Being Fourteen Sermons. By the Bev. Jas. 
Noble Bennie, M.A. Crown 8vo. ds, 

** The whole volume is replete with matter 
for thought and study."— 7oA« Bull. 

"Mr. Bennie preaches earnestly and 
well." — Literary Churchman, 



** We recommend these sermons as whole- 
some Sunday reading." — English Church- 
man, 

"Very chaste and pure in style." — 
Courant. 



THE REALM OF TRUTH. By lSx%% E. T. Came. Crown 8vo. 

''A singularly calm, thoughtful, and 
philosophical inquiry into what Truth is, 
and what its aq^ority." — Leeds Mercuiy. 

"It tells the world what it does not like 
to hear, but what it cannot be told too often, 



that Truth is somethin|^ stronger and more 
enduring than our little doings, and 
speakings, and actings." — Literary 
Churchman, 



LIFE : Conferences delivered at Toulouse. 
Crown 8vo. 6j. 



By the Bev. Pdre Lacordaire. 



(( 



Let the serious reader cast his eye 
upon any single page in this volume, and 
he will nnd there words which will arrest 
his attention and give him a desire to know 
more of the teachings of this worthy fol- 
lower of the saintly St. Dominick." — 
Morning Post, 



«< 



' The book is worth studying as an evi- 
dence of the way in which an able man 
may be crippled by theological chains."— 
Examiner. 

** The discourses are simple, natural, and 
unaffectedly eloquent." — Public Opiftion, 



Second Edition. 

CATHOLICISM AND THE VATICAN. With a Narrative of the Old 
Catholic Congress at Munich. By J. Lowxy Whittle, A.1C., Trin. 
Coll., Dublin. Crown 8vo. 4J. 6d, 

** We may cordially recommend his book I Old Catholic movement." — Saturday 
to all who wish to follow the course of the | Review. 

SIX PRIVY COUNCIL JUDGMENTS— 1850-1872. Annotated by 
W. G. Brooke, M.A., Barrister-at-Law. Crown Svo. 9^. 

judgments of the last twenty years, which 
will constitute the unwritten law of the 
English Establishment" — British Quar- 
terly Review. 



"The volume is a valuable record of 
cases forming precedents for the future." — 
Athemeum. 

"A very timely and important publi- 
cation. It brings into one view the great 



THE MOST COMPLETE HYMN BOOK PUBLISHED. 

HYMNS FOR THE CHURCH AND HOME. Selected and Edited by 
the Rev. "W. Fleming Stevenson, Author of "Praying and Working." 

The Hymn-book consists of Three Parts:— \. For Public Worship. —II, For Family 
and Private Worship.— III. For Children: and contains Biographical Notices of nearly 
300 Hymn-writers, with Notes upon their Hymns. 

%* Published in various forms and prices^ tJie latter ranging from Bd. to 6s. Lists and fuU 
particulars will befnmisJied on application to the Publisher, 
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THEOLOGicxL'^conHnued. 
WORKS BY THE REV. H. R. HAWEIS, M.A. 

Sixth Edition. 

THOUGHTS FOR THE TIMES. Bythe Bev.H.R. Haweis,M.A., 
** Author of Music and Morals," etc Crown 8vo. Js, dd. 



" Bears marks of much originality of 
thought and individuality of expression." — 
Pall Mall Gazette. 

** Mr. Haweis writes not only fearlessly. 



but with remarkable freshness and vigour. 
In all that he says we perceive a trans- 
parent honesty and singleness of purpose.' 
— Saturday Review. 



SPEECH IN SEASON. A New Volume of Sermons. By the Bev. H. 
K. Haweis. Crown Svo, uniform with " Thoughts for the Times." 

[Preparing. 

UNSECTARIAN FAMILY PRAYERS for Morning and Evemng for a 
Week with short selected passages from the Bible. By the Rev. H. R. 
Haweis, M.A. Square Crown Svo. [Preparing. 



WORKS BY REV. C 
FOBaST THINS OWN FEOPIiB. An 

Appeal for Missions. Small Crovm Svo. 
Price y. 6d. [In the Press. 

WOBDS OF HOPS FBOM THE PXTCiPIT 
OF THS TSMPIJD CHUBCH. Crown 
Svo. Price $s. 



J. VAUGHAN, D.D. 

Third Edition. 
THE TOUNa LIFE BQITIPPINa IT- 
SELF FOB QOD'S SEBVIOE. Being 
Four Sermons Preached before the Uni- 
versity of Cambridge in November, 1872. 
Crown Svo. Price y. 6d. 

"Has all the writer's characteristics 
of devotedness, purity, and high moral 
tone.*' — London. Quarterly Review. 

" As earnest, eloquent, and as liberal as 
everything else that he writes.** — Exa- 
tniner. 



WORKS BY THE REV. G. S. PREW, M.A., 

Vicar of Trinity, Lambeth. 



Second Edition. 

SGBIPTTTBE IiANDS IN CONNECTION 
WITH THEIB HISTOBY. Bevelled 
Boards, Svo. Price xos. dd. 

*' Mr. Drew has invented a new method 
of illustrating Scripture history — from 
observation of the countries. Instead of 
narrating his travels, and referring from 
time to time to the facts of sacred history 
belonging to the different countries, he 
writes an outline history of the Hebrew 
nation from Abraham downwards^ with 
specif reference to the various pomts in 
which the geography illustrates the his- 
tory. . . He is very successful in pic- 
turing to his readers the scenes before his 
own mind.'*— Saturday Review, 

Second Edition. 

NAZABETH: ITS LIFE AND LES- 
SONS. Second Edition. In small Svo, 
cloth. Price 5s. 

"We have read the volume with great 
interest. It is at once succinct and sug- 



gestive, reverent and ingenious, observant 
of small details, and yet not forgetful 
of great principles.*' — British Quarterly 
Review. 

" A very reverent attempt to elicit and 
develope Scripture intimations respecting 
our Lord's thirty years' sojourn at Naza- 
reth. The author has wrought well at the 
tmworked mine, and has produced a very 
valuable series of Scripture lessons, which 
will be found both profitable and singularly 
interesting. " — Guardian. 

THE DIVINE EINaDOM ON EABTH 
AS IT IS IN HEAVEN. In demy 
Svo, bound in cloth. Price los. 6d, 

" Thoughtful and eloquent. . . . Full 
of originsu thinking admirably expressed." 
— British Quarterly Review. 

** Entirely valuable and satisfactory. • 

There is no living divine to 

whom the authorship would not be a credit.'* 
— Literary Churchman. 
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WORKS OF THE LATE REV. F. W. ROBERTSON. 



NEW AND CHEAPER EDITIONS. 



BmBMOKS. 

Vol. I. Small crown 8vo. Price 3J. 6d, 

Vol. II. Small crown 8vo^ Price y. 6d. 

Vol. III. Small crown' 8voi Price 3*. 6d. 

Vol. IV. Small crown 8vo. Price 3*. 6d. 



XXPOSITOBY liXOTTTBXS ON ST. 
FAUIi'S XFISTIiS TO THS 00- 
BINTHIANS. Small crown Svo. 5;. 



AN ANALYSIS OF MB. TBNNYSON'S 
"IN MSMOBIAM." (Dedicated by 
permission to the Poet-Laureate.) Fcap. 
Svo. 2f. 



THX BDUOATION OF THS HUMAN 
BAOB. Translated from the Gennan of 
Gh>tthold Bpliraim Iiessing. Fcap. 
Svo. aj. 6d. 

liXCTXTBES AND ADDBXSSBS, WITH 
OTHEB lilTSBABY BBMAINS. 
A New Edition. With Introduction by 
the Ber. Stopford A. Brooke, M.A. 
In One Vol. Uniform with the Sermons. 
Price 5*. [Preparing. 

A IiSOTXTKB ON FBBD. W. BOBXBT- 
SON, M.A. By the Ber. F. A. Noble. 
Delivered before the Young Men's Chris- 
tian Association of Pittsburgh, U.S. is. 6d, 



WORKS BY THE REV. STOPFORD A. BROOKE, M.A. 

Chaplain in Ordinary to Her Majesty the Queen. 



THB IiATE BSV. F. W. BOBBBTSON, 
M.A., IiIFE AND IiBTTXBS OF. 
Edited by Stopford Brooke, M.A. 

I. In 2 vols., imiform with the Ser- 
mons. Price js. 6d. 

II. Library Edition, in demy Svo, with 
Two Steel Portraits. Price im. 

III. A Popular Edition, in x vol. 6*. 



THBOIiOGY IN THE BSNaiilSH 
POBTS. Being Lectures delivered by 
the Bey. Stopford A. Brooke. 

{Preparing. 



Seventh Edition. 

OHBIST IN MODEBN IiIFE. Sermons 
Preached in St. James's Chapel, York 
Street, London. Crown Svo. 7*. 6d. 

" Nobly fearless and singularly strong. 
. , . carries our admiration throughout." 
^British Quarterly Review. 



Second Edition. 

FBEEDOM IN THS CHUBOH OF 
XNGIiAND. Six Sermons suggested 
by the Voysey Judgment. In i vol. 
Crown Svo, cloth, y. 6d, 

"A very fair statement of the views in 
respect to freedom of thought held by the 
liberal party in the Church of England."*— 
Blackwood* s Magasnne. 

** Interesting and readable, and charac- 
terised by great clearness of thous^t, 
frankness of statement, and moderation 
of tone." — Church Opinion. 

Seventh Edition. 
SEBMONS Preached in St. James's Chapel, 
York Street, London. Crown Svo. 6s. 

'* No one who reads these sermons will 
wonder that Mr. Brooke is a great power 
in London, that his chapel is thronged, 
and his followers large and enthusiastic 
They are fiery, energetic, impetuotis ser- 
mons, rich wiUi the treasures of a culti- 
vated imagination. **^-(r«an/*««. 

THE IjIFE and WOBE OF FBEDE- 
BIOE DENISON MAUBICB: A 
Memorial Sermon. Crown Svo, shewed, xs. 
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THE CORNHILL LIBRARY OF FICTION. 

3S. 6d. per Volume. 

IT is intended in this Series to produce books of such merit that readejrs will 
care to preserve them on their shelves. They are well printed on good 
paper, handsomely bound, with a Frontispiece, and are sold at the moderate price 
oios, Qd, each. 



A FIGHT FOR LIFE. By Moy Thoxnaa. 
ROBIN GRAY. By Charles Gibbon. 



** Pure in sentiment, well written, and 
cleverly constructed."— ^n'/wA Quarterly 
Review. 

"A pretty tale, prettily Xo\^**-^Aihe- 
^ueufft. 



** A novel of tender and pathetic interest'* 
—Globe. 

"An unassuming, characteristic, and 
entertaining noveL'?-— 7lcA» BuUm 



KITTY. By Miss M. Betham-Edwards. 

" Lively and clever . . . There is a cer- 
tain dash m every description ; the dialogue 
is bright and sparkling. — Aihetumm, 

HIRELL. By John Saunders. 



Very pleasant and amusing/'— CrA;^. 
A charming novel." — yohn Bull, 



' A powerful novel ... a tale written by 
a poet. — spectator. 

"A novel of extraordinary merit.*'— 
Morning Post, 



"We have nothing but words of praise 
to offer for its style and composition." — 
Mxaminer, 



ONE OF TWO. By J. Hain FrlsweU. 

'* Told with spirit ... the plot is skilfully I "Admirably narrated, and intensely 
mdAt,*'— Spectator. \ 'vattttstvag.** —Public Opinion. 



READY MONEY MORTIBOY. A Matter-of-Fact Story. 

" There is not a dull page in the whole " One of the most remarkable novels 

story.'*— Standard. 

*'A very interesting and tmcommon 
story." — Vanity Fair, 



which has appeared of Ute.' 
Gazette. 



-Pall Mall 



GOD'S PROVIDENCE HOUSE. By Mrs. G. L. Banks. 

"Far above the run of common three- 
volume novels, evindn^ much literary 



power in not a few graphic descriptions of 
manners and local customs. ... A genuine 
sketch. " — spectator. 



" Possesses the merit of care, industry, 
and local knowledge."— .<4^A««<r»»«. 

" Wonderfully readable. The style is 
very simple and natural." — Morning Post, 



FOR LACK OF GOLD. By Charles Gibbon. 

" A powerfully written nervous story." — Aihenaum, 

" A piece of very genuine workmanship." — British Quarterly Review. 

" There are few recent novels more powerful and engrossing." — Examiner. 

ABEL DRAKE'S WIFE. By John Saunders. 



"A Striking book, clever, interesting, 
and original. We have seldom met with a 
book so thoroughly true to life, so deeply 



interesting in its detail, and so touching in 
its simple pathos." — Atheweum* 



THE HOUSE OF RABY. By Mrs. G. Hooper. 

OTHER STANDARD NOVELS TO FOLLOW. 
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